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LETTER  OF  TRANSMITTAL 


PENNSYLVANIA  DEPARTMENT  OF  AGRICULTURE 
BUREAU  OF  FOODS  AND  CHEMISTRY 


Harrisburg,  November  12,  1929. 

Hon.  C.  G.  Jordan, 

Secretary  of  Agriculture, 

Harrisburg,  Pa. 
Dear  Sir : 

1  have  the  honor  to  transmit  herewith  for  your  approval 
Food  Standards  and  Definitions  with  certain  Rules  and  Regula- 
tions applying  to  and  defining  foods,  which  have  been  prepared 
by  the  Board  of  Consulting  Chemists  of  this  Bureau.  They  in- 
clude the  standards  fixed  by  law  and  as  far  as  possible  are  con- 
sistent with  the  standards  of  purity  for  food  products  promul- 
gated by  the  National  Food  Standards  Committee  and  adopted 
by  the  Secretary  of  Agriculture  of  the  United  States. 

It  is  recommended  that  these  Food  Standards  and  Definitions 
with  the  Rules  and  Regulations  be  adopted  and  published  in 
bulletin  form  as  a  guide  for  the  officers  and  employees  of  this 
Department  in  the  administration  of  the  Food  Laws  of  Penn- 
sylvania. 

It  is  further  recommended  that  a  sufficient  quantity  of  bul- 
letins be  published  as  a  guide  to  food  manufacturers  and  dealers 
and  for  the  information  of  the  public. 

Very  respectfully  yours, 

JAMES  W.  KELLOGG, 

Director-Chief  Chemist. 
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PENNSYLVANIA  DEPARTMENT  OF  AGRICULTURE 


Harrisburg,  November  29,  1929. 

FOOD  STANDARDS  AND  DEFINITIONS 

The  following  Food  Standards  and  Definitions,  which  have  been 
reviewed  by  the  Department  of  Justice  and  found  lawful  for 
adoption  and  publication  in  bulletin  form,  are  hereby  adopted  as 
a  guide  for  the  officers  and  employees  of  this  Department  in 
the  administration  of  the  Food  Laws  of  Pennsylvania  as  well 
as  a  guide  to  food  manufacturers  and  dealers  and  for  the  infor- 
mation of  the  public. 

These  Food  Standards  and  Definitions  are  adopted  and  pub- 
lished under  the  authority  conferred  by  the  General  Food  Law,  Act 
of  May  13, 1909,  as  amended  April  26,  1923,  the  Cold  Storage  Law, 
Act  of  June  26,  1919,  the  Sanitary  Bottling  Law,  Act  of  May 
10,  1921,  the  Carbonated  Beverages  and  Still  Drink  Law,  Act  of 
May  14,  1925,  as  amended  May  6,  1927,  and  the  Administrative 
Code,  Act  of  April  9,  1929. 

C.  G.  JORDAN 

Secretary  of  Agriculture 
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FOOD  STANDARDS  AND  DEFINITIONS 

A.    GENERAL  REQUIREMENTS 

I.    COLLECTION  OF  SAMPLES 

1.  Articles  of  food  within  the  scope  of  the  food  laws  may  be 
purchased  or  sampled  wherever  found  by  agents  of  the  Bureau 
of  Foods  and  Chemistry  or  other  persons  authorized  for  the 
purpose. 

2.  All  samples  shall  be  properly  labelled  with  identification 
marks  before  being  submitted  to  chemists  or  other  experts  for 
examination. 

n.  ANALYSES 

Samples  may  be  examined  by  any  chemical,  microscopical, 
physical,  bacteriological  or  biological  method  appropriate  to  de- 
termine their  freedom  from  adulteration  and/or  misbranding. 

m.  GUARANTY 

Section  5  of  the  General  Food  Law,  Act  of  May  13,  1909,  (as 
amended  April  26,  1923,  P.  L.  88)  provides  that  the  person  re- 
sponsible for  the  sale  of  adulterated  and  misbranded  foods  shall 
be  proceeded  against  and  also  further  provides  that  no  prosecu- 
tion shall  be  sustained  for  a  first  offense  if  the  retail  vendor  can 
establish  a  guaranty  signed  by  the  manufacturer,  wholesale 
dealer,  jobber  or  distributor  residing  in  the  United  States  from 
whom' the  article  of  food  was  purchased  or  procured  to  the  effect 
that  the  same  was  not  adulterated  or  misbranded  within  the 
meaning  of  the  act  designating  it. 

No  such  guaranty,  however,  shall  operate  as  a  defense  if  the 
retailer  holding  such  a  guaranty  shall  continue  to  sell  the  same 
article  of  food  after  having  been  notified  that  such  article  of 
food  was  adulterated  or  misbranded  and  where  such  guarantees 
are  found  to  be  in  proper  form  in  the  case  of  first  offenses  the 
law  provides  that  manufacturers,  wholesale  dealers,  jobbers  or 
distributors  shall  be  amenable  to  prosecution  and  fines. 

Such  guaranty,  therefore,  to  be  acceptable  and  to  be  effective 
as  a  defense  for  a  first  violation  shall  in  all  cases  be  a  written 
or  printed  invoice  guaranty,  bearing  the  date  of  said  invoice 
previous  to  shipment,  and  upon  each  bill  of  goods  purchased, 
signed  by  the  vendor  and  substantially  in  the  following  language, 
to  wit: 
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I,  (or  we)  the  manufacturer,  wholesaler,  jobber, 
distributor  (or  vendor)  of  the  article  or  articles  of  food 
named  in  the  foregoing  invoice,  hereby  guarantee  and 
warrant  the  same  to  be  in  full  conformity  with  the 
General  Food  Law,  Act  of  May  13,  1909,  as  amended, 
in  that  the  said  article  or  articles  of  food  are  not  adul- 
terated or  misbranded  within  the  meaning  of  the  afore- 
said act. 

(Signature)  

IV.  MISCELLANEOUS 

1.  Adulteration  and  Substitution.  The  specific  clauses  defin- 
ing adulteration  are  found  in  detail  in  the  various  laws.  As  a 
general  principle  any  practices  which  may  deceive  or  mislead 
the  purchaser  as  to  the  identity,  character,  quality,  quantity  or 
source  of  an  article  is  illegal. 

2.  Colors  in  Foods.  The  use  of  any  coloring  matter  harm- 
less or  otherwise  to  color  or  stain  a  food  in  a  manner  whereby 
damage  or  inferiority  is  concealed  or  whereby  the  food  is  made 
to  appear  of  better  or  greater  value  than  it  is,  is  specifically 
prohibited. 

3.  Foods  Exposed  For  Sale.  All  meats,  fish,  preserves  and 
perishable  foods,  which  are  produced,  stored,  transported  or  kept 
in  a  way  or  manner  that  would  render  the  article  diseased,  con- 
taminated or  unwholesome,  are  adulterated  under  the  law  and 
prohibited  from  being  sold.  Therefore,  in  order  to  prevent  con- 
tamination by  exposure  to  flies  and  other  insects  or  from  hand- 
ling or  exposure  to  the  dust  of  the  street  or  the  store,  foods 
are  required  to  be  protected  by  screens  and  displayed  in  a  clean 
and  sanitary  manner. 

4.  Labels.  The  food  laws  do  not  authorize  the  approval  of 
labels  or  methods  of  branding.  Any  printed  matter  upon  labels 
implying  that  they  have  been  approved  is  without  sanction  or 
warrant. 

5.  Misbranding.  Any  method  of  labelling  or  sale  of  food 
products,  which  may  deceive  or  mislead  the  purchaser  as  to 
identity,  quality,  quantity  or  derivation  is  illegal. 

6.  Net  Weights.  When  net  weights  are  stated  on  the  labels 
of  packaged  food  products,  the  statement  must  be  correct.  Any 
deviation  would  warrant  prosecution  under  the  misbranding 


clauses  of  the  Acts.  Net  weights  and  measures  are  required  by 
the  Commodities  Law,  charged  for  enforcement  to  the  Bureau 
of  Standards  of  the  Department  of  Internal  Affairs  Act  of  July 
24  1913  No  445,  P.  L.  965,  as  amended  by  the  Acts  of  1915, 
1921  and  1925,  which  require  in  the  case  of  foods  in  package 
form  that  the  quantity  of  the  contents  shall  be  plainly  and  con- 
spicuously marked  on  the  outside  of  the  package  m  terms  of 
weight,  measure,  or  numerical  count. 

7  Powdering.  The  term  "powdered",  as  used  in  the  Fourth 
Clause  of  Section  3  of  the  Act  of  May  13,  1909,  (as  amended 
April  26  1923  P.  L.  88),  shall  be  held  to  mean  the  application 
of  any  powdered  substance  to  the  exterior  portion  of  articles 
of  food. 

8  Preservatives.  The  use  of  chemical  preservatives  in  food 
products  of  all  kinds  is  illegal  except  as  provided  in  connection 
w"h  sodium  benzoate  and  sulphur  dioxide.  This  does  not  pro- 
hibit the  use  of  salt,  sugar,  spices,  vinegar  or  wood  smoke  ap- 
plied directly  as  generated. 

9.  Sodium  Benzoate  and  Sulphur  Dioxide  Clause  5  Section 
3  of  the  Act  of  May  13,  1909,  (as  amended  April  26,  1923,  P.  L. 
88)  permits  the  use  of  benzoate  of  soda  or  benzok  acid  in  those 
articles  of  food  in  which  it  has  heretofore  been  generally  used. 
TtaLS  for  the  purpose  of  this  act  an  amount  not  exceeding 
Le  tenth  of  one  per  cent,  of  benzoate  of  soda  or  its  benzoic  acid 
equivalent  thereto  may  be  used  in  such  foods  provided  the ^  act 
that  sodium  benzoate  or  benzoic  acid  has  been  used  m  the  prep 
aration  of  such  foods  shall  be  plainly  stated  on  each  original 
package  thereof. 

Clause  5  Section  S,  of  the  Act  of  May  13,  1909,  (as  amended 
AprU  2  ,  X923,  P.  L.  88),  specifically  prohibits  sulphur  dioxide 
in  all  articles  of  food,  except  dried  frnits  and  m.^-  ^  tte 
preparation  of  dried  fruits  and  molasses,  sulphur  daoxide  e  ther 
free  or  in  simple  combination,  may  be  used  m  such  quantities 
as  w.l  not  render  said  dried  fruits  or  molasses  Atotrau  to 
health  or  to  in  any  way  cover  up  damage  or  conceal  mfenonty. 

The  word  "package"  as  used  in  Clause  5  Section  8  of  the 
Act  of  May  IS,  1909,  (as  amended  April  26,  1923,  P.  h.  88) 
shall  not  include  such  containers  as  may  be  used  by  the retafier 
in  selling  from  bulk  to  the  consumer:  Provided,  however,  That 
the  original  container  from  which  such  foods  are  taken  is  proper- 
ly marked  and  plainly  labeled  as  required  by  law. 
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B.    SPECIFIC  REQUIREMENTS— STANDARDS  AND 

DEFINITIONS 

I.    ALIMENTARY  PASTES 

All  alimentary  pastes  must  be  kept  free  from  added  yellow 
color  either  of  coal  tar  or  vegetable  origin  or  any  other  color 
which  may  deceive  or  mislead  the  purchaser. 

1.  Alimentary  Pastes  are  the  shaped  and  dry  doughs  pre- 
pared from  semolina,  from  farina,  from  wheat  flour,  or  from  a 
mixture  of  any  two  or  of  all  these,  with  or  without  salt,  and 
with  one  or  more  of  the  following:  water,  egg,  egg-yolk,  milk,  a 
milk  product. 

An  alimentary  paste  contains  not  more  than  thirteen  per  cent. 
(13  per  cent.)  of  moisture,  as  determined  by  the  vacuum  method. 

2.  Plain  Alimentary  Pastes  are  alimentary  pastes  made  with- 
out egg  or  egg-yolk,  or  so  made  that  the  content  of  the  solids  of 
egg  and/or  of  egg-yolk  is,  upon  a  moisture-free  basis,  less  than 
five  and  one-half  per  cent.  (5.5  per  cent.)  by  weight. 

3.  Macaroni,  Spaghetti,  Vermicelli,  are  plain  alimentary 
pastes,  distinguished  by  their  characteristic  shapes. 

4.  Semolina  Macaroni,  Semolina  Spaghetti,  Semolina  Vermi- 
celli, are  plain  alimentary  pastes  in  the  preparation  of  which 
semolina  is  the  only  farinaceous  ingredient  used,  and  are  dis- 
tinguished by  their  characteristic  shapes. 

5.  Egg  Alimentary  Pastes  are  alimentary  pastes  which  con- 
tain, upon  a  moisture-free  basis,  not  less  than  five  and  one-half 
per  cent.  (5.5  per  cent.)  by  weight  of  the  solids  of  egg  and/or 
of  egg-yolk. 

6.  Noodles,  Egg  Noodles,  are  a  form  of  egg  alimentary  paste, 
which,  in  the  course  of  its  preparation,  has  been  rolled  or  pressed 
into  sheets  or  ribbons,  with  or  without  subsequent  cutting  or 
shaping. 

(For  "Semolina"  and  "Farina  Flour"  see  under  "Cereals,  Meals, 
Flour  and  Breads".) 

7.  Vegetable  Noodles,  Vegetables  With  Noodles  are  a  form 

of  egg  alimentary  paste,  which,  in  the  course  of  its  preparation, 
has  been  combined  with  vegetables  such  as  spinach,  tomatoes, 
carrots,  etc.  in  amounts  sufficient  to  impart  to  the  finished  product 
a  distinctive  flavor  characteristic  of  the  vegetable  used. 
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8.  Plain  Vegetable  Noodles  are  a  form  of  plain  alimentary 
paste,  which,  in  the  course  of  its  preparation,  has  been  combined 
with  vegetables  such  as  spinach,  tomatoes,  carrots,  etc.  in  amounts 
sufficient  to  impart  to  the  finished  product  a  distinctive  flavor 
characteristic  of  the  vegetable  used. 

9  Water  Noodles  are  a  form  of  plain  alimentary  paste,  which, 
in  the  course  of  its  preparation,  has  been  rolled  or  pressed  into 
sheets  or  ribbons,  with  or  without  subsequent  cutting  or  shaping. 

II.    AJSTIMAL  PRODUCTS 

No  added  coloring  matters  or  preservatives  of  any  kind,  (ex- 
cept as  hereinafter  specified) ,  other  than  salt,  sugar,  wood  smoke 
applied  directly  as  generated,  vinegar  and  spices,  may  be  used 
in  meats  or  in  meat  products. 

1  Flesh  is  any  clean,  edible  part  of  the  striated  muscle  of 
an  animal.  The  term  "animal",  as  herein  used,  indicates  a  mam- 
mal, a  fowl,  a  fish,  a  crustacean,  a  mollusk,  or  any  other  animal 
used  as  a  source  of  food. 

2  Meat  is  the  properly  dressed  flesh  derived  from  cattle,  from 
swine,  from  sheep,  or  from  goats,  sufficiently  mature  and  m  good 
health  at  the  time  of  slaughter,  but  is  restricted  to  that  part  ot 
the  striated  muscle  which  is  skeletal  or  that  which  is  found  m 
the  tongue,  in  the  diaghragm,  in  the  heart,  or  in  the  esophagus 
and  does  not  include  that  found  in  the  lips,  m  the  snout,  or  m 
the  ears ;  with  or  without  the  accompanying  and  overlying  tat, 
and  the  portions  of  bone,  skin,  sinew,  nerve  and  blood  vessels 
which  normally  accompany  the  flesh  and  which  may  not  have 
been  separated  from  it  in  the  process  of  dressing  it  for  sale. 

The  term  "meat"  when  used  in  a  qualified  form,  as,  for  example 
"horse  meat",  "reindeer  meat",  "crab  meat",  etc.,  is  then  and 
then  only,  properly  applied  to  the  corresponding  portions  of  ani- 
mals other  than  cattle,  swine,  sheep  and  goats. 

3  Prepared  Meat  is  the  clean,  sound  product  obtained  by  sub- 
jecting meat  to  a  process  of  comminuting,  of  drying,  of  curing, 
of  smoking,  of  cooking,  of  seasoning,  or  of  flavoring,  or  to  any 
combination  of  such  processes. 

4.  Fresh  Meat  is  meat  which  has  undergone  no  substantial 
change  in  character  since  the  time  of  slaughter. 

5  Ground  Fresh  Meat,  Hamburg  Steak,  Hamburger  Steak,  is 
comminuted  fresh  beef,  with  or  without  the  addition  of  suet 
and/or  of  seasoning. 
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6.  Canned  Meat  is  fresh  meat  or  prepared  meat,  packed  in 
hermetically  sealed  containers,  with  or  without  subsequent  heat- 
ing for  the  purpose  of  sterilization. 

7.  Corned  Meat  is  the  prepared  meat  which  has  been  cured 
by  soaking  in,  with  or  without  injecting  into  it,  a  solution  of 
common  salt,  with  or  without  one  or  more  of  the  following,  each 
in  its  proper  proportion :  Sodium  nitrite,  sodium  nitrate,  potassium 
nitrate,  sugar,  a  sirup,  honey,  and  with  or  without  the  use  of 
spice. 

8.  Cured  Meat  is  the  clean,  sound  product  obtained  by  sub- 
jecting meat  to  a  process  of  salting,  by  the  employment  of  dry 
common  salt  or  of  brine,  with  or  without  the  use  of  one  or  more 
of  the  following:  Sodium  nitrite,  sodium  nitrate,  potassium  nitrate, 
sugar,  a  sirup,  honey,  spice. 

9.  Dried  Meat  is  the  clean,  sound  product  obtained  by  sub- 
jecting fresh  meat  or  cured  meat  to  a  process  of  drying,  with  or 
without  the  aid  of  artificial  heat,  until  a  substantial  portion  of 
the  water  has  been  removed. 

10.  Dry  Salt  Meat  is  the  prepared  meat  which  has  been  cured 
by  the  application  of  dry  common  salt,  with  or  without  the  use 
of  one  or  more  of  the  following:  Sodium  nitrite,  sodium  nitrate, 
potassium  nitrate,  sugar,  a  sirup,  honey,  spice;  with  or  without 
the  injection  into  it  of  a  solution  of  common  salt  to  which  may 
have  been  added  one  or  more  of  the  following;  Sodium  nitrite, 
sodium  nitrate,  potassium  nitrate,  sugar,  a  sirup,  honey. 

11.  Smoked  Meat  is  the  clean,  sound  product  obtained  by  sub- 
jecting fresh  meat,  dried  meat,  or  cured  meat  to  the  direct  action 
of  the  smoke  either  of  burning  wood  or  of  similar  burning  ma- 
terial. 

12.  Sweet  Pickled  Meat  is  the  prepared  meat  which  has  been 
cured  by  soaking  in,  with  or  without  injecting  into  it,  a  solution 
of  common  salt  with  sugar,  a  sirup,  and/or  honey,  together  with 
one  or  more  of  the  following,  each  in  its  proper  proportion:  Sodi- 
um nitrite,  sodium  nitrate,  potassium  nitrate,  and  with  or  with- 
out the  use  of  a  spice. 

13.  Meat  By-Products  are  any  clean,  sound,  and  properly 
dressed  edible  parts,  other  than  meat,  which  have  been  derived 
from  one  or  more  carcasses  of  cattle,  of  swine,  of  sheep,  or  of 
goats,  sufficiently  mature  and  in  good  health  at  the  time  of 
slaughter. 

14.  Meat  Food  Products  are  any  articles  of  food  or  any  arti- 
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cles  that  enter  into  the  composition  of  food  which  are  not  pre- 
pared meats  but  which  are  derived  or  prepared,  in  whole  or  in 
part,  by  a  process  of  manufacture  from  any  portion  of  the  car- 
casses of  cattle,  swine,  sheep,  or  goats,  if  such  manufactured 
portion  be  all,  or  a  considerable  and  definite  portion,  of  the  article, 
except  such  preparations  as  are  for  medicinal  purposes  only. 

15.  Meat  Loaf  is  the  product  consisting  of  a  mixture  of  com- 
minuted meat  with  spices  and  cereals  and  with  or  without  milk 
or  eggs,  pressed  into  the  form  of  a  loaf  and  cooked.  Meat  Loaf 
must  not  be  sold  in  sausage  form. 

16.  Potted  Meat,  Deviled  Meat,  is  the  clean,  sound  product 
obtained  by  comminuting  and  cooking  fresh  meat  and/or  pre- 
pared meat,  with  or  without  spice,  and  is  usually  packed  in  her- 
metically sealed  containers. 

17  Sausage  Meat  is  fresh  or  prepared  meat,  or  a  mixture  of 
fresh  meat  and  prepared  meat,  and  is  sometimes  comminuted. 
The  term  "sausage  meat"  is  sometimes  applied  to  bulk  sausage 
containing  no  meat  by-products. 

18  Sausage  or  Sausage  Meat  shall  be  held  to  be  a  comminuted 
meat  from  neat  cattle  and  swine  or  a  mixture  of  such  meats 
either  fresh,  salted,  pickled  or  smoked  with  added  salt  and  spices 
and  with  or  without  the  addition  of  edible  animal  fats,  blood  and 
sugar  or  subsequent  smoking.   It  shall  contain  no  larger  amount 
of  water  than  the  meats  from  which  it  is  prepared  contained 
when  in  their  fresh  condition  except  such  water  and  ice  as  may 
be  added  for  the  purpose  of  facilitating  grinding,  chopping  and 
mixing  and  which  shall  in  no  case  exceed  five  per  centum    It  it 
bears  a  name  descriptive  of  kind,  composition  or  origin  it  must 
correspond  to  such  descriptive  name.    All  animal  tissues  used  as 
containers  such  as  casings,  stomachs,  etc.,  must  be  clean  and 
sound  and  impart  to  the  contents  no  other  substance  than  salt 

All  sausage  found  to  contain  cereal,  vegetable  flour  added 
starch,  dried  milk  powder,  cracklings,  excess  wa  er  or  o her  sub- 
stance  except  as  herein  stated,  shall  be  deemed  to  be  adulterated 

19  Pork  Sausage  is  chopped  or  ground  pork,  with  or  without 
one  or  more  of  the  following:  Herbs,  spice,  common  salt,  sodium 
nitrite,  sodium  nitrate,  potassium  nitrate,  sugar,  a  sirup,  water, 
vinegar;  and  may  be  fresh,  dried,  smoked  or  cooked. 

20  Brawn  is  the  product  made  from  chopped  or  ground  and 
cooked  edible  parts  of  swine,  chiefly  from  the  head  feet,  and/or 
legs  with  or  without  the  chopped  or  ground  tongue 
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21.  Head  Cheese,  Mock  Brawn,  differs  from  brawn  in  that 
other  meat  and/or  meat  by-products  are  substituted,  in  whole 
or  in  part,  for  corresponding  parts  derived  from  swine. 

22.  Scrapple  is  the  product  consisting  of  meat  and/or  meat 
by-products  mixed  with  meal  or  the  flour  of  grain,  and  cooked 
with  seasoning  materials,  after  which  it  is  poured  into  a  mold. 

23.  Souse  is  the  product  consisting  of  meat  and/or  meat  by- 
products; after  cooking,  the  mixture  is  commonly  packed  into 
containers  and  covered  with  vinegar. 

24.  Beef  is  meat  derived  from  cattle  nearly  one  year  of  age, 
or  older. 

25.  Veal  is  meat  derived  from  young  cattle  one  year  or  less 
of  age.  (Minimum  limits  governing  the  age  or  the  weight  or 
both  of  these  have  been  fixed  by  certain  municipalities  in  the  case 
of  calves  and  lambs  to  be  slaughtered  for  meat.) 

III.    BAKERY  PROTMTCTS 

1.  When  specific  descriptive  designations  are  used  the  product 
must  conform  to  the  descriptive  term.  For  example,  almond  cake 
may  not  contain  peanuts  in  place  of  almonds. 

2.  Butter  in  Bakery  Products.  When  the  term  "butter"  is 
used  in  connection  with  special  kinds  of  cakes  and  bakery  prod- 
ucts and  pretzels  there  shall  be  a  sufficient  proportion  of  butter 
present  in  the  product  to  give  the  product  distinctive  character- 
istics. 

3.  Butter  Pound  Cake  shall  contain  not  less  than  25  per  cent, 
of  total  fat  and  of  the  total  fat  not  less  than  33  per  cent,  shall 
be  butter  fat. 

4.  Butter  Pretzels  shall  contain  not  less  than  10  per  cent,  of 

butter  fat  in  the  shortening. 

5.  Color  in  Cakes.  Cakes  of  all  varieties  shall  be  free  from 
added  yellow  color,  either  of  coal  tar  or  vegetable  origin.  The 
use  of  yellow  coloring  in  cake  is  not  permitted  even  when  declared. 

There  is  no  objection  to  the  use  in  cakes  of  other  colors  such 
as  red,  blue,  green,  etc.,  when  used  solely  for  decorative  effect  or 
for  special  occasions. 

6.  Ice  Cream  Cones  shall  be  free  from  added  yellow  color 
either  of  coal  tar  or  vegetable  origin  and  shall  also  be  free  from 
saccharin  or  other  artificial  sweeteners. 
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7.  Jelly  Roll,  Jelly  Doughnuts,  etc.  When  jelly  is  used  in 
combination  with  cake,  as  in  jelly  roll,  jelly  doughnuts,  etc.,  the 
jelly  shall  be  pure  fruit  jelly,  free  from  artificial  color  or  flavor. 

8.  Imitation  Fruit  Jelly  in  Bakery  Products.  When  imitation 
fruit  jelly,  or  jellies  other  than  pure  fruit  jellies  are  used  in  so- 
called  jelly  rolls,  jelly  doughnuts,  etc.,  the  package  shall  be 
labelled  accordingly.  In  the  case  of  bakery  products  sold  at  re- 
tail, cards  giving  this  information  shall  be  displayed  in  a  con- 
spicuous place  in  direct  connection  with  each  product  sold. 

9.  Pie  and  Cake  Fillers.    (Schedule  to  be  prepared.) 

IV.    BAKING  POWDER 

Baking  Powder  is  the  leavening  agent  produced  by  the  mixing 
of  an  acid  reacting  material  with  sodium  bicarbonate,  with  or 
without  starch  or  flour  as  a  filler. 

Baking  powder  yields  not  less  than  12  per  cent,  of  available 

carbon  dioxide. 

The  acid-reacting  materials  in  baking  powder  are:  (1)  Tartaric 
acid  or  its  acid  salts;  (2)  Acid  salts  of  phosphoric  acid;  (3)  Com- 
pounds of  aluminum,  or  (4)  Any  combination  in  substantial  pro- 
portions of  the  foregoing. 

Baking  powders  of  mixed  types  must  be  correctly  designated. 

Baking  powder  may  not  contain  more  than  1.5  parts  of  arsenic 
to  the  million  nor  more  than  1.5  parts  of  lead  to  the  million. 

V.  BUTTER 

1  Butter  is  the  clean,  non-rancid  product  made  by  gathering 
the' fat  of  fresh  or  ripened  milk  or  cream  by  the  usual  processes 
of  churning  and  working,  with  or  without  the  addition  of  salt. 
It  contains  not  more  than  16  per  cent,  by  weight  of  water  nor 
less  than  80  per  cent,  by  weight  of  butter  fat. 

2  Butter  Fat,  Milk  Fat,  is  the  fat  of  milk,  and  has  a  Reichert 
Meissel  number  not  less  than  twenty-four  and  a  specific  gravity 
not  less  than  .905  at  40°C. 

40°C. 

VI.    CEREALS,  MEALS,  FLOURS  AND  BREADS 
CEREALS 

1  Grain  is  the  fully  matured,  clean,  sound,  air-dry  seed  of 
wheat,  maize,  rice,  oats,  rye,  buckwheat,  barley,  sorghum,  millet 
or  spelt. 
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2.  Rice  is  the  hulled,  or  hulled  and  polished,  grain  of  Oryza 
Sativa  L. 

(a)    Brown  rice  is  the  hulled,  unpolished  grain. 

'(b)  Polished  rice,  "rice",  is  the  hulled  grain  from  which  the 
bran  or  pericarp  has  been  removed  by  scouring  and  rubbing. 

3.  Coating  of  Rice.  In  all  cases  where  rice  is  coated  the 
presence  and  nature  of  the  coating  must  be  declared  plainly  and 
conspicuously  upon  the  package  sold  to  the  consumer  such  as 
"Coated  with  glucose  and  talc",  etc.  No  coating  of  any  kind 
may  be  used  for  rice  where  it  may  conceal  damage  or  inferiority. 

MEALS 

1.  Meal  is  the  clean,  sound  product  made  by  coarsely  grinding 
grain. 

2.  Maize  Meal,  Corn  Meal,  Indian  Corn  Meal,  is  meal  made 
from  sound  maize  grain,  and  contains  not  more  than  fourteen 
per  cent.  (14%)  of  moisture,  not  less  than  one  and  twelve  hun- 
dredths per  cent.  (1.12%)  of  nitrogen,  and  not  more  than  one  and 
six-tenths  per  cent.  (1.6%)  of  ash. 

3.  Oatmeal  is  meal  made  from  hulled  oats,  and  contains  not 
more  than  twelve  per  cent.  (12%)  of  moisture,  not  more  than 
one  and  five-tenths  per  cent.  (1.5%)  of  crude  fiber,  not  less  than 
two  and  twenty-four  hundredth  per  cent.  (2.24%)  of  nitrogen, 
and  not  more  than  two  and  two-tenths  per  cent.  (2.2%)  of  ash. 

4.  Purified  Middlings  is  the  clean,  sound  granular  product 
obtained  in  the  commercial  process  of  milling  wheat,  and  is  that 
portion  of  the  endosperm  retained  on  10  XX  silk  bolting  cloth. 
It  contains  no  more  flour  than  is  consistent  with  good  commercial 
practice,  nor  more  than  15  per  cent,  of  moisture. 

5.  Farina  is  the  purified  middlings  of  hard  wheat  other  than 
durum. 

6.  Semolina  is  the  purified  middlings  of  durum  wheat. 

FLOURS 

1.  Flour  is  the  fine,  clean,  sound  product  made  by  bolting 
wheat  meal.  It  contains  not  more  than  fifteen  per  cent.  (15%) 
of  moisture,  (determined  by  the  vacuum  method  of  the  A.O.A. 
C),  not  less  than  one  and  twenty-five  hundredths  per  cent. 
(1.25%)  of  nitrogen,  not  more  than  one  per  cent.  (1%)  of  ash, 
and  not  more  than  one-half  per  cent.  (0.5%)  of  fiber. 
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2.  Buckwheat  Flour  is  bolted  buckwheat  meal,  and  contains 
not  more  than  twelve  per  cent.  (12%)  of  moisture,  not  less 
than  one  and  twenty-eight  hundredths  per  cent.  (1.28%)  of  nit- 
rogen and  not  more  than  one  and  seventy-five  hundredths  per 
cent.  (1.75%)  of  ash. 

3.  Corn  Flour,  Maize  Flour,  is  the  fine,  clean,  sound  product 
made  by  bolting  corn  meal  or  maize  meal. 

4.  Gluten  Flour  is  the  clean,  sound  product  made  from  wheat 
flour  by  the  removal  of  a  large  part  of  the  starch,  and  contains 
not  more  than  ten  per  cent.  (10%)  of  moisture,  and  calculated 
on  the  water-free  basis,  not  less  than  seven  and  one-tenth  per 
cent.  (7.1%)  of  nitrogen,  not  more  than  fifty-six  per  cent.  (56%) 
of  nitrogen-free  extract,  (using  the  protein  factor  5.7),  and  not 
more  than  forty-four  per  cent.  (44%)  of  starch,  (as  determined 
by  the  diastase  method). 

5.  Graham  Flour  is  unbolted  wheat  meal. 

6.  Rye  Flour  is  the  fine,  clean,  sound  product  made  by 
bolting  rye  meal,  and  contains  not  more  than  thirteen  and 
one-half  per  cent.  (13.5%)  of  moisture,  not  less  than  one  and 
thirty-six  hundredths  per  cent.  (1.36%)  of  nitrogen,  and  not 
more  than  one  and  twenty-five  hundredths  per  cent.  (1.25%)  of 
ash. 

BREADS 

1.  Bread  is  the  sound  product  made  by  baking  a  dough  con- 
sisting of  a  leavened  or  unleavened  mixture  of  ground  grain 
and /or  other  clean,  sound,  edible  farinaceous  substance,  with 
potable  water,  and  with  or  without  the  addition  of  other  edible 
substances. 

2.  Brown  Bread,  Boston  Brown  Bread,  (Schedule  to  be  pre- 
pared) . 

3.  Gluten  Bread  is  bread  in  which  the  sole  flour  constituent 
is  gluten  flour  and  the  factors  should  be  the  same  on  a  moisture, 
salt  and  fat-free  basis  as  those  required  for  gluten  flour. 

4.  Graham  Bread,  (Schedule  to  be  prepared). 

5.  Milk  Bread,  (Schedule  to  be  prepared). 

6.  Raisin  Bread,  (Schedule  to  be  prepared). 

7.  Rye  Bread,  (Schedule  to  be  prepared). 

8.  Wheat  Bread,  White  Bread,   is  the   bread   obtained  by 
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baking  wheat  bread  dough  in  the  form  of  a  loaf,  or  of  rolls, 
or  other  units  smaller  than  loaf.  It  contains,  one  hour  or  more 
after  baking,  not  more  than  thirty-eight  per  cent.  (38%)  of 
moisture,  as  determined  upon  the  entire  loaf  or  other  unit. 

9    Wheat  Bread  Dough,  White  Bread  Dough,  is  the  dough 

consisting  of  a  leavened  and  kneaded  mixture  of  flour,  potable 
water,  edible  fat  or  oil,  sugar  and/or  other  fermentable  carbo- 
hydrate substance,  salt  and  yeast  with  or  without  the  addition 
of  milk  or  a  milk  product,  of  diastatic  and/or  proteolytic  fer- 
ments, and  of  such  limited  amount  of  unobjectionable  salts  as 
serve  solely  as  yeast  nutrients,  and  with  or  without  the  replace- 
ment of  not  more  than  3  per  cent,  of  the  flour  ingredient  by 
some  other  edible  farinaceous  substance. 

10.    Whole  Wheat  Bread,  (Schedule  to  be  prepared). 

VII.  CHEESE 

1.  Cheese  is  the  sound  product  made  from  curd  obtained  from 
the  whole,  partly  skimmed,  or  skimmed  milk  of  cows,  or  from 
the  milk  of  other  animals  with  or  without  added  cream,  by 
coagulating  the  casein  with  rennet,  lactic  acid,  or  other  suitable 
enzyme  or  acid,  and  with  or  without  further  treatment  of  the 
separated  curd  by  heat  or  pressure,  or  by  means  or  ripening. 

The  name  "cheese"  unqualified,  is  understood  to  mean,  Ched- 
dar cheese,  American  cheese,  American  Cheddar  cheese.  All 
cheese  manufactured  or  sold  shall  be  divided  into  five  grades  and 
shall  be  branded  as  the  case  may  be,  "Full  Cream",  "Three  fourths 
Cream",  "One  half  Cream",  "One  fourth  Cream"  and  "Skimmed 
Cheese." 

"Full  Cream  Cheese"  shall  contain  not  less  than  32  per  cent, 
butter  fat,  "Three  fourth  Cream"  shall  contain  not  less  than 
24  per  cent,  butter  fat,  "One  half  Cream"  shall  contain  not 
less  than  16  per  cent,  butter  fat,  "One  fourth  Cream"  not  less 
than  8  per  cent,  butter  fat  and  "Skimmed  Cheese"  less  than  8 
per  cent,  butter  fat. 

2.  Brick  Cheese  is  the  quick-ripened  cheese  made  by  the 
brick  cheese  process  from  pressed  curd  obtained  by  the  action 
of  rennet  on  whole  milk.  It  contains,  in  the  water-free  substance, 
not  less  than  50  per  cent,  of  milk  fat. 

3.  Brie  Cheese  is  the  cheese  made  by  the  Brie  process  from 
unheated  unpressed  curd  obtained  by  the  action  of  rennet  on 
whole  milk,  on  milk  with  added  cream  or  on  slightly  skimmed 
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milk,  and  ripens  with  the  growth  of  a  special  mold  on  the  outer 
surface. 

4.  Camembert  Cheese  is  the  cheese  made  by  the  Camembert 
process  from  unheated  unpressed  curd  obtained  by  the  action  of 
rennet  on  whole  milk  or  on  slightly  skimmed  milk,  and  ripens 
with  the  growth  of  a  special  mold  (Penicillium  camemberti)  on 
the  outer  surface.  It  contains,  in  the  water-free  substance,  not 
less  than  45  per  cent,  of  milk  fat. 

5.  Cottage  Cheese,  Schmierkase,  is  the  unripened  cheese  made 
from  unheated  (or  scalded)  curd  obtained  by  the  action  of  lactic 
fermentation  or  lactic  acid  or  rennet,  or  by  any  combination  of 
these  agents,  on  skimmed  milk,  with  or  without  the  addition  of 
buttermilk.  The  drained  curd  is  sometimes  mixed  with  cream 
and/or  salt.    It  contains  no  added  color. 

6.  Cream  Cottage  Cheese  is  made  from  whole  milk  and/or 
cream  and  shall  contain  in  the  finished  product  an  amount  of 
butter  fat  equal  to  30  per  cent,  of  the  total  solids. 

7.  Cream  Cheese  is  the  unripened  cheese  made  by  the  Neuf- 
chatel  process  from  whole  milk  enriched  with  cream.  It  contains, 
in  the  water-free  substance,  not  less  than  65  per  cent,  of  milk 
fat. 

8.  Edam  Cheese  is  the  cheese  made  by  the  Edam  process 
from  heated  and  pressed  curd  obtained  by  the  action  of  rennet 
on  whole  milk  or  on  partly  skimmed  milk.  It  is  commonly  made 
in  spherical  form  and  coated  with  a  suitable  oil  and  a  harmless 
red  coloring  matter. 

9.  Gorgonzola  Cheese  is  the  cheese  made  by  the  Gorgonzola 
process  from  curd  obtained  by  the  action  of  rennet  on  whole 
milk.  The  cheese  ripens  in  a  cool,  moist  atmosphere  with  the 
development  of  a  blue-green  mold  and  thus  acquires  a  mottled  or 
marbled  appearance  in  section. 

10.  Gouda  Cheese  is  the  cheese  made  by  the  Gouda  process 
from  heated  and  pressed  curd  obtained  by  the  action  of  rennet 
on  whole  milk.  The  rind  is  colored  with  saffron.  It  contains, 
in  the  water-free  substance,  not  less  than  45  per  cent,  of  milk 
fat. 

11.  Limburger  Cheese  is  the  cheese  made  by  the  Limburger 
process  from  unpressed  curd  obtained  by  the  action  of  rennet 
on  whole  milk.  The  curd  is  ripened  in  a  damp  atmosphere  by 
special  fermentation.  It  contains,  in  the  water-free  substance, 
not  less  than  50  per  cent,  of  milk  fat. 
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12.  Neufchatel  Cheese  is  the  cheese  made  by  the  Neufchatel 
process  from  unheated  curd  obtained  by  the  combined  action  of 
lactic  fermentation  and  rennet  on  whole  milk.  The  curd,  drained 
by  gravity  and  light  pressure,  is  kneaded  or  worked  into  a  butter- 
like consistance  and  pressed  into  forms  for  immediate  consump- 
tion or  for  ripening.  It  contains,  in  the  water-free  substance, 
not  less  than  50  per  cent,  of  milk  fat. 

13.  Parmesan  Cheese  is  the  cheese  made  by  the  Parmesan 
process  from  heated  and  hard-pressed  curd  obtained  by  the  action 
of  rennet  on  partly  skimmed  milk.  The  cheese  during  the  long 
ripening  process  is  coated  with  a  suitable  oil. 

14.  Pimento  Cheese  is  a  Neufchatel  or  brick  cheese  containing 
a  substantial  amount  of  pimento. 

15.  Pineapple  Cheese  is  the  cheese  made  by  the  pineapple 
Cheddar  cheese  process  from  pressed  curd  obtained  by  the  action 
of  rennet  on  whole  milk.  The  curd  is  formed  into  a  shape  re- 
sembling a  pineapple,  with  characteristic  surface  corrugations, 
and  during  the  ripening  period  the  cheese  is  thoroughly  coated 
and  rubbed  with  a  suitable  oil,  with  or  without  shellac.  It  con- 
tains, in  the  water-free  substance,  not  less  than  50  per  cent,  of 
milk  fat. 

16.  Roquefort  Cheese  is  the  cheese  made  by  the  Roquefort 
process  from  unheated  unpressed  curd  obtained  by  the  action 
of  rennet  on  the  whole  milk  of  sheep,  with  or  without  the  addi- 
tion of  a  small  proportion  of  the  milk  of  goats.  The  curd  is 
inoculated  with  a  special  mold  (Penicillium  roqueforti)  and  ripens 
with  the  growth  of  the  mold.  The  fully  ripened  cheese  is  friable 
and  has  a  mottled  or  marbled  appearance  in  section. 

17.  Stilton  Cheese  is  the  cheese  made  by  the  Stilton  process 
from  unpressed  curd  obtained  by  the  action  of  rennet  on  whole 
milk,  with  or  without  added  cream.  During  the  ripening  process 
a  special  blue-green  mold  develops,  and  the  cheese  thus  acquires 
a  marbled  or  mottled  appearance  in  section. 

18.  Swiss  Cheese,  Emmenthaler  Cheese,  is  the  cheese  made 
by  the  Emmenthaler  process  from  heated  and  pressed  curd  ob- 
tained by  the  action  of  rennet  on  whole  milk  or  on  partly  skimmed 
milk,  and  is  ripened  by  special  gas-producing  bacteria,  causing 
characteristic  "eye"  or  holes.  The  cheese  is  also  known  in  the 
United  States  as  "Schweitzer".  It  contains,  in  the  water-free 
substance,  not  less  than  45  per  cent,  of  milk  fat. 
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VIII.    CHOCOLATE  AND  CACAO  PRODUCTS 

1.  Cacao  Beans,  Cocoa  Beans,  are  the  seeds  of  trees  belonging 
to  the  genus  Theobroma,  especially  those  of  Theobroma  cacao  L., 
and  closely  related  species. 

2.  Cacao  Nibs,  Cocoa  Nibs,  "Cracked  Cocoa",  are  roasted  or 
dried  cacao  beans,  broken  and  freed  from  germ  and  from  shell  or 
husk. 

CHOCOLATE 

1.  Chocolate,  Plain  Chocolate,  Bitter  Chocolate,  Chocolate  Li- 
quor, Chocolate  Paste,  Bitter  Chocolate  Coating,  is  the  solid  or 
plastic  mass  obtained  by  grinding  cacao  nibs  and  contains  not  less 
than  fifty  per  cent,  (50%)  of  cacao  fat  and,  on  the  moisture  and 
fat  free  basis,  not  more  than  eight  per  cent.  (8%)  of  total  ash, 
not  more  than  four-tenths  per  cent.  (0.4%)  of  ash  insoluble  in- 
hydrochloric  acid,  and  not  more  than  seven  per  cent.  (7%)  of 
crude  fiber. 

2.  Dutch-Process  Chocolate,  "Alkalized  Chocolate",  and  Dutch- 
Process  Cocoa,  "Alkalized  Cocoa",  are  modifications,  respectively, 
of  chocolate  and  cocoa,  in  that  in  their  manufacture  an  alkali  car- 
bonate, or  other  suitable  alkaline  substance  has  been  employed.  In 
the  preparation  of  these  products  not  more  than  three  (3)  parts 
by  weight  of  potassium  carbonate,  or  the  neutralizing  equivalent 
thereof  in  other  alkaline  substance,  are  added  to  each  one  hundred 
(100)  parts  by  weight  of  cacao  nibs.  The  finished  products  con- 
form to  the  standards  for  chocolate  and  cocoa,  respectively,  due 
allowance  being  made  for  the  kind  and  amount  of  alkaline  sub- 
stance added. 

3.  Milk  Chocolate,  Sweet  Milk  Chocolate,  is  the  product  ob- 
tained by  grinding  chocolate  with  sugar,  with  the  solids  of  whole 
milk,  or  the  constituents  of  milk  solids  in  proportions  normal  for 
whole  milk,  and  with  or  without  cacao  butter  and/or  flavoring 
material.  It  contains  not  less  than  twelve  per  cent.  (12%)  of 
milk  solids. 

4.  Sweet  Chocolate,  Sweet  Chocolate  Coating,  is  chocolate 
mixed  with  sugar  (sucrose),  with  or  without  the  addition  of 
cacao,  butter,  spices,  or  other  flavoring  materials,  and  contains, 
on  the  moisture-,  sugar-,  and  fat-free  basis,  no  greater  per- 
centage of  total  ash,  insoluble  in  hydrochloric  acid,  or  crude 
fiber,  respectively,  than  is  found  in  moisture-  and  fat-free  choco- 
late. 

CACAO  PRODUCTS 

1.    Breakfast  Cocoa  is  cocoa  which  contains  not  less  than 
twenty-two  per  cent.  (22%)  of  cacao  fat. 
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2.  Cocoa,  Powdered  Cocoa,  is  chocolate  deprived  of  a  portion 
of  its  fat  and  pulverized,  and  contains,  on  the  moisture  and  fat- 
free  basis  no  greater  percentage  of  total  ash,  ash  insoluble  in 
hydrochloric  acid  or  crude  fiber  respectively,  than  is  found  in 
moisture  aivd  fat-free  chocolate. 

3.  Sweet  Cocoa,  Sweetened  Cocoa,  is  cocoa  mixed  with  sugar 
(sucrose),  and  contains  not  more  than  sixty-five  per  cent.  (65%) 
of  sugar  in  the  finished  product,  and,  on  the  moisture-,  sugar-, 
and  fat-free  basis,  no  greater  percentage  of  total  ash,  ash  insol- 
uble in  hydrochloric  acid,  or  crude  fiber,  respectively,  than  is 
found  in  moisture-,  and  fat-free  chocolate. 

4.  Sweet  Milk  Cocoa  is  the  product  obtained  by  grinding  cocoa 
with  sugar,  with  the  solids  of  whole  milk,  or  the  constitutents  of 
milk  solids  in  proportions  normal  for  whole  milk,  and  with  or 
without  flavoring  material.  It  contains  not  less  than  twelve  per 
cent.  (12%)  of  milk  solids. 

IX.  COFFEE 

1.  Coffee  is  the  seed  of  Coffea  arabica  L.  or  Coffea  liberica 

Hiern.,  freed  from  all  but  a  small  portion  of  its  spermoderm, 
and  conforms  in  variety  and  place  of  production  to  the  name  it 
bears. 

Mixtures  of  coffee  and  chicory  containing  not  more  than  15% 
of  chicory  may  be  sold  if  properly  labelled.  When  served  in  the 
form  of  a  beverage  in  hotels  and  restaurants  there  shall  be  dis- 
played in  a  prominent  place  in  characters  easily  legible  to  the 
patrons  a  placard  bearing  the  words  "The  coffee  sold  here  is 
mixed  with  chicory."  Mixtures  of  coffee  and  chicory  shall  not 
contain  any  proportion  of  cereals  nor  any  other  substance. 

2.  Coffee  Extract  or  Soluble  Coffee  is  the  concentrated  or  dried 
water  soluble  extraction  obtained  from  roasted  coffee. 

3.  Decaffeinated  Coffee  is  roasted  coffee  from  which  prac- 
tically all  of  the  caffeine  has  been  removed  but  which  otherwise 
conforms  in  character  to  roasted  coffee. 

4.  Roasted  Coffee  is  coffee  which  by  the  action  of  heat  has  be- 
come brown  and  developed  its  characteristic  aroma,  and  contains 
not  less  than  ten  per  cent.  (10%)  of  fat  and  not  less  than  three 
per  cent.  (3%)  of  ash. 

X.  CONFECTIONERY 

The  general  provisions  of  the  Food  Law  (Act  of  May  13,  1909, 
as  amended  April  26,  1923,  P.  L.  88),  and  the  Regulations  with 
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respect  to  misbranding  apply  to  Confectionery  as  well  as  to 
other  articles  of  food. 

1.  Alcoholic  Liquors  in  confectionery  are  prohibited  and  no 
alcohol  may  be  used  in  their  manufacture  except  as  such  alcohol 
occurs  in  the  customary  tinctures  or  extracts  used  for  flavoring 
purposes  or  as  solvents  for  glazes. 

2.  Butter  in  Confectionery.  When  the  term  "Butter"  is  used 
in  connection  with  special  kinds  of  confectionery  there  must  be  a 
sufficient  proportion  of  butter  present  in  the  product  to  give  it  a 
distinctive  or  characteristic  butter  flavor. 

3.  Color  in  Confectionery.  The  use  of  harmless  colors  is  law- 
ful when  not  used  to  conceal  damage  or  inferiority  or  for  other 
fraudulent  purposes. 

4.  Confectionery,  Candy,  Sweetmeats,  are  food  products  con- 
sisting essentially  of  sugar  (sucrose)  and/or  other  saccharine 
products  usually  flavored  and  may  include  fruits,  nuts,  spices, 
chocolate  and  harmless  colors. 

5.  Mineral  Substances  of  all  kinds  are  prohibited  in  confec- 
tionery. Mineral  substances  include  mineral  oxides,  burnt  umber, 
chrome  yellow,  terra  alba,  barytes,  talc,  mineral  oil,  paraffin  and 
other  similar  substances  whether  poisonous  or  not. 

XI.  EGGS 

1.  Eggs.  An  egg  is  the  mature  ovum  of  the  hen  (Gallus  do- 
mesticus).  Eggs  of  other  species  of  fowls  should  be  sold  under 
proper  designation. 

2.  Fresh  Eggs.  A  fresh  egg  is  one  that  has  been  recently  laid ; 
it  has  a  firm  yolk,  a  white  which  is  not  watery  and  a  distinct 
chalaza.  The  air  cell  of  a  fresh  egg  is  small,  the  white  can  be 
easily  separated  from  the  yolk  and  is  readily  whipped  into  a  firm, 
frothy  condition.  A  fresh  egg  by  "proper  test"  shall  be  under- 
stood to  be  an  egg  having  the  foregoing  characteristics. 

3.  Eggs,  Cold  Storage.  Cold  storage  eggs  must  be  marked 
"Cold  Storage  Goods." 

XII.    FLAVORING  EXTRACTS 

The  flavoring  extracts  herein  described  are  intended  solely  for 
food  purposes  and  are  not  to  be  confounded  with  similar  prepa- 
rations described  in  the  U.  S.  Pharmacopoeia  or  National  Formu- 
lary. 

1.  A  Flavoring  Extract  is  a  solution  in  ethyl  alchohol  of  proper 
strength,  of  the  sapid  and  odorous  principles  derived  from  an 
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aromatic  plant,  or  parts  of  the  plant,  with  or  without  its  coloring 
matter,  and  conforms  in  name  to  the  plant  used  in  its  preparation. 

2.  Extract.  The  term  "extract"  implies  an  alcoholic  product. 
Flavoring  products  prepared  with  vehicles  other  than  alcohol 
should  not  be  labelled  with  the  term  "extract."  Non-alcoholic 
flavoring  products  may  be  labelled  with  the  term  "flavor"  provided 
they  contain  the  same  kinds  and  proportions  of  flavoring  ingredi- 
ents as  are  required  for  the  corresponding  extracts  and  provided 
further  they  are  properly  labelled  to  show  that  the  vehicle  is  not 
alcohol.  No  solvent  or  vehicle  which  is  in  any  way  injurious  or 
deleterious  to  health  may  be  used  as  a  substitute  for  ethyl  alcohol. 
Flavoring  Extracts  or  Flavors,  in  the  preparation  of  which  flavor- 
ing substances  not  derived  from  the  aromatic  plant  specifically 
named  have  been  added,  shall  not  be  designated  as  if  prepared 
solely  from  the  plant  named. 

3.  Imitation  Flavoring  Extracts— Imitation  Flavors.  An  imi- 
tation Flavoring  Extract  or  an  Imitation  Flavor  shall  not  be  given 
a  name  nor  bear  upon  its  label  any  statement,  design  or  device 
that  shall  in  any  way  indicate  that  it  is  the  flavoring  extract 
which  it  imitates  and  its  character  and  flavoring  value  shall  be 
such  that  it  will  substantially  take  the  place  of  the  product  which 
it  imitates. 

4.  Almond  Extract  is  the  flavoring  extract  prepared  from  oil 
of  bitter  almonds  free  from  hydrocyanic  acid,  and  contains  not 
less  than  one  per  cent.  (1%)  by  volume  of  oil  of  bitter  almonds. 

5.  Oil  of  Bitter  Almonds,  commercial,  is  the  volatile  oil  ob- 
tained from  the  seed  of  the  bitter  almond,  the  apricot,  or  the 
peach  deprived  of  its  hydrocyanic  acid. 

6.  Anise  Extract  is  the  flavoring  extract  prepared  from  oil  of 
anise,  and  contains  not  less  than  three  per  cent.  (3%)  by  volume 
of  oil  of  anise. 

7.  Oil  of  Anise  is  the  volatile  oil  obtained  from  the  anise  seed. 

8.  Celery  Seed  Extract  is  the  flavoring  extract  prepared  from 
celery  seed  or  the  oil  of  celery  seed,  or  both,  and  contains  not  less 
than  three-tenths  per  cent.  (0.3%)  by  volume  of  oil  of  celery  seed. 

9.  Oil  of  Celery  Seed  is  the  volatile  oil  obtained  from  celery 
seed. 

10.  Cinnamon  Extract,  Cassia  Extract,  Cassia  Cinnamon  Ex- 
tract, is  the  flavoring  product  prepared  from  oil  of  cinnamon  and 
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contains  not  less  than  two  per  cent.  (2%)  by  volume  of  oil  of 
cinnamon. 

11.  Oil  of  Cassia  is  the  lead-free  volatile  oil  obtained  from  the 
leaves  or  bark  of  Cinnamomum  cassia  Bl.,  and  contains  not  less 
than  seventy-five  per  cent,  (75)  by  weight  of  cinnamic  aldehyde. 

12.  Ceylon  Cinnamon  Extract  is  the  flavoring  extract  prepared 
from  oil  of  Celon  Cinnamon  and  contains  not  less  than  two  per 
cent.  (2%)  by  volume  of  oil  of  Ceylon  Cinnamon. 

13.  Oil  of  Cinnamon  is  the  lead-free,  volatile  oil  obtained  from 
the  bark  of  the  Ceylon  cinnamon  (Cinnamomum  zeylanicum 
Brevne).  and  contains  not  less  than  sixty-five  per  cent.  (65)  by 
weight  of  cinnamic  aldehyde  and  not  more  than  ten  per  cent.  (10) 
by  weight  of  eugenol. 

14.  Clove  Extract  is  the  flavoring  extract  prepared  from  oil 
of  cloves,  and  contains  not  less  than  two  per  cent.  (2)  by  volume 
of  oil  of  cloves. 

15.  Oil  of  Cloves  is  the  lead-free,  volatile  oil  obtained  from 
cloves. 

16.  Lemon  Extract  is  the  flavoring  extract  prepared  from  oil 
of  lemon,  or  from  lemon  peel,  or  both,  and  contains  not  less  than 
five  per  cent.  (5)  by  volume  of  oil  of  lemon. 

17.  Extract  of  Lemon,  Terpeneless,  is  the  flavoring  extract 
prepared  by  shaking  oil  of  lemon  with  diluted  alcohol,  or  by  dis- 
solving terpeneless  oil  of  lemon  in  diluted  alcohol,  and  contains 
not  less  than  two-tenths  per  cent.  (0.2)  by  weight  of  citral  derived 
from  oil  of  lemqn. 

18  Oil  of  Lemon  is  the  volatile  oil  obtained,  by  expression  or 
alcoholic  solution,  from  the  fresh  peel  of  the  lemon,  has  an  optical 
rotation  (25°  C.)  of  not  less  than  +60°  in  a  100  mm.  tube,  and 
contains  not  less  than  four  per  cent.  (4)  by  weight  of  citral. 

19.  Oil  of  Lemon.  Terpeneless,  is  oil  of  lemon  from  which  all 
or  nearly  all  of  the  terpenes  have  been  removed. 

20  Nutmeg  Extract  is  the  flavoring  extract  prepared  from  oil 
of  nutmeg,  and  contains  not  less  than  two  per  cent.  (2)  by  volume 
of  oil  of  nutmeg. 

21.  Oil  of  Nutmeg  is  the  volatile  oil  obtained  from  nutmegs. 

22.  Orange  Extract  is  the  flavoring  extract  prepared  from  oil 


26 


of  orange  or  from  orange  peel,  or  both,  and  contains  not  less  than 
five  per  cent.  (5)  by  volume  of  oil  of  orange. 

23.  Extract  of  Orange,  Terpeneless,  is  the  flavoring  extract 
prepared  by  shaking  oil  of  orange  with  diluted  alcohol,  or  by  dis- 
solving terpeneless  oil  of  orange  in  diluted  alcohol,  and  corre- 
sponds in  flavoring  strength  to  orange  extract. 

24.  Oil  of  Orange  is  the  volatile  oil  obtained,  by  expression  or 
alcoholic  solution,  from  the  fresh  peel  of  the  orange  and  has 
an  optical  rotation  at  25°  C.  of  not  less  than  +.95°  in  a  100-mm. 
tube. 

25.  Oil  of  Orange,  Terpeneless,  is  oil  of  orange  from  which 
all  or  nearly  all  of  the  terpenes  have  been  removed. 

26.  Peppermint  Extract  is  the  flavoring  extract  prepared  from 
oil  of  peppermint,  or  from  peppermint,  or  both,  and  contains  not 
less  than  three  per  cent.  (3)  by  volume  of  oil  of  peppermint. 

27.  Oil  of  Peppermint  is  the  volatile  oil  obtained  from  pepper- 
mint, and  contains  not  less  than  fifty  per  cent.  (50)  by  weight 
of  menthol. 

28.  Rose  Extract  is  the  flavoring  extract  prepared  from  oil  of 
roses,  (Attar),  with  or  without  red  rose  petals,  and  contains 
not  less  than  four-tenths  per  cent.  (0.4)  by  volume  of  oil  of  rose. 

29.  Oil  of  Roses  (Attar),  is  the  volatile  oil  obtained  from  the 
petals  of  Rosa  damascena  Mill.,  R.  centifolia  L.,  or  R.  moschata 
Herrm. 

30.  Savory  Extract  is  the  flavoring  extract  prepared  from  oil 
of  savory,  or  from  savory,  or  both,  and  contains  not  less  than 
thirty-five  hundredths  per  cent.  (0.35)  by  volume  of  oil  of  savory. 

31.  Oil  of  Savory  is  the  volatile  oil  obtained  from  savory. 

32.  Spearmint  Extract  is  the  flavoring  extract  prepared  from 
oil  of  spearmint,  or  from  spearmint,  or  both,  and  contains  not  less 
than  three  per  cent.  (3)  by  volume  of  oil  of  spearmint. 

33.  Oil  of  Spearmint  is  the  volatile  oil  obtained  from  spear- 
mint. 

34.  Star  Anise  Extract  is  the  flavoring  extract  prepared  from 
oil  of  star  anise,  and  contains  not  less  than  three  per  cent.  (3) 
by  volume  of  oil  of  star  anise. 

35.  Oil  of  Star  Anise  is  the  volatile  oil  distilled  from  the  fruit 
of  the  star  anise. 
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36.  Sweet  Basil  Extract  is  the  flavoring  extract  prepared  from 
oil  of  sweet  basil,  or  from  sweet  basil,  or  both,  and  contains  not 
less  than  one-tenth  per  cent.  (0.1)  by  volume  of  oil  of  sweet  basil. 

37.  Oil  of  Sweet  Basil  is  the  volatile  oil  obtained  from  basil. 

38.  Sweet  Marjoram  Extract,  Marjoram  Extract,  is  the  flavor- 
ing extract  prepared  from  the  oil  of  marjoram,  or  from  marjoram, 
or  both,  and  contains  not  less  than  one  per  cent.  (1)  by  volume  of 
oil  of  marjoram. 

39.  Oil  of  Marjoram  is  the  volatile  oil  obtained  from  marjoram. 

40.  Thyme  Extract  is  the  flavoring  extract  prepared  from  oil 
of  thyme,  or  from  thyme,  or  both,  and  contains  not  less  than  two- 
tenths  per  cent.  (0.2)  by  volume  of  oil  of  thyme. 

41.  Oil  of  Thyme  is  the  volatile  oil  obtained  from  thyme. 

42.  Tonka  Bean  is  the  seed  of  Coumarouna  odorata  Aublet 
(Dipteryx  odorata  (Aubl.)  Willd.) 

43.  Tonka  Extract  is  the  flavoring  extract  prepared  from 
tonka  bean,  with  or  without  sugar  or  glycerin,  and  contains  not 
less  than  0.1  per  cent,  by  weight  of  coumarin  extracted  from  the 
tonka  bean,  together  with  a  corresponding  proportion  of  the  other 
soluble  matters  thereof. 

44.  Vanilla  Bean  is  the  dried,  cured  fruit  of  Vanilla  planifolia 
Andrews. 

45.  Vanilla  Extract  is  the  flavoring  extract  prepared  from 
vanilla  bean,  with  or  without  sugar  or  glycerin,  and  contains  in 
one  hundred  (100)  cc.  the  soluble  matters  from  not  less  than 
ten  (10)  Gm.  of  the  vanilla  bean. 

46.  Wintergreen  Extract  is  the  flavoring  extract  prepared 
from  oil  of  wintergreen,  and  contains  not  less  than  three  per  cent. 
(3)  by  volume  of  oil  of  wintergreen. 

47.  Oil  of  Wintergreen  is  the  volatile  oil  distilled  from  the 
leaves  of  the  wintergreen. 

Xin.    FRUIT  AND  FRUIT  PRODUCTS 

1.  Fruit  is  the  clean,  sound,  edible,  fleshy  fructification  of  a 
plant  and  is  characterized  by  its  sweet,  acid,  and/or  ethereal 
flavor. 

2.  Fresh  Fruit  is  sound  fruit  which  has  undergone  no  material 
change  other  than  ripening  since  the  time  of  gathering. 
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3.  Dried  Fruit  is  the  clean,  sound  product  resulting  from  the 
evaporation  of  the  greater  portion  of  the  water  from  properly 
prepared,  mature  fresh  fruit. 

(a)  The  term  "sundried"  is  commonly  used  to  designate  the 
product  dried  without  the  use  of  artificial  heat. 

(b)  The  terms  "evaporated"  and  "dehydrated"  are  commonly 
used  to  designate  the  product  dried  by  the  use  of  artificial  heat. 

4.  Canned  Fruit  is  the  clean,  sound  product  made  from  prop- 
erly prepared  fresh  fruit,  with  or  without  water  and/or  sugar 
(sucrose), 

(a)  By  processing  in  a  suitable,  hermetically  sealed  container, 

or 

(b)  By  heating  and  packing  in.  a  suitable  container  which  is 
then  hermetically  sealed. 

5.  "Cold-Pack"  Fruit  is  the  clean,  sound  product  obtained  by 
packing  in  a  suitable  container,  properly  prepared  fresh  fruit  with 
or  without  the  addition  of  sugar  (sucrose)  and  in  which  the 
temperature  is  maintained  sufficiently  low  enough  to  insure  its 
preservation. 

6.  Citrus  Fruit  Marmalade  is  the  clean,  sound,  jelly-like  prod- 
uct made  from  the  properly  prepared  juice  and  peel,  with  or 
without  the  pulp,  of  fresh  citrus  fruit,  of  canned  citrus  fruit, 
or  of  a  mixture  of  these,  by  cooking  with  water  and  sugar  (suc- 
rose) .  It  contains,  embedded  in  the  mass,  pieces,  of  the  fruit  peel, 
with  or  without  portions  of  the  pulp  of  the  fruit. 

7.  Fruit  Butter  is  the  sound  product  made  from  fruit  juice  and 
clean,  sound,  properly  matured  and  prepared  fruit,  evaporated  to 
a  semisolid  mass  of  homogenous  consistency,  with  or  without  the 
addition  of  sugar  (sucrose)  and  spices  or  vinegar,  and  conforms 
in  name  to  the  fruit  used  in  its  preparation. 

8.  Fruit-Flavored  Sirup  and  Imitation  Fruit-Flavored  Sirup 

(Schedule  to  be  prepared) . 

9.  Fruit  Sirup  is  the  sirup  composed  of  the  juice  of  a  fruit 
with  sufficient  sugar  to  form  a  sirup  and  shall  conform  in  name 
to  the  fruit  or  fruits  used  in  its  preparation.  Sirups  bearing  the 
names  of  fruits  in  which  fruit  juices  are  not  used  but  in  which 
essential  oils  or  flavors  are  employed  and  organic  acids  are  added 
must  be  designated  specifically  as  lemon  flavored  sirup,  etc.  The 
organic  acid  used  shall  conform  to  that  naturally  present  in  the 
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fruit  named  and  shall  be  declared  upon  the  label.  Sirups  con- 
taining synthetic  fruit  flavors  shall  be  labelled  imitation  fruit 
sirups. 

10.  Glucose  Fruit  Butter,  Corn  Sirup  Fruit  Butter,  is  a  fruit 
butter  in  which  glucose,  or  corn  sirup,  is  used  in  place  of  sugar 
(sucrose). 

11.  Glucose  Fruit  Jelly,  Corn  Sirup  Fruit  Jelly,  is  the  clean, 
sound,  semisolid,  gelatinous  product  made  by  concentrating  to 
a  suitable  consistency  the  strained  juice,  or  the  strained  water 
extract,  from  fresh  fruit,  from  "cold-pack"  fruit,  from  canned 
fruit,  or  from  a  mixture  of  two  or  of  all  of  these,  with  glucose 
or  corn  sirup.  Such  products  should  be  properly  labelled  and 
the  words  "glucose"  or  "corn  sirup"  must  be  in  the  same  size 
type  as  the  other  words  of  the  main  title  of  the  product. 

12.  Imitation  Glucose  Fruit  Jelly,  Imitation  Corn  Sirup  Jelly, 

is  a  product  made  from  glucose  or  corn  sirup  and  pectin  with 
natural  or  artificial  fruit  flavor  and  is  colored  to  simulate  fruit 
jelly.  Pectin  means  pectin  solution,  dry  pectin,  apple  pomace 
extract,  extract  of  evaporated  apple  products,  fresh  apple  extract 
or  any  other  source  of  pectin.  Imitation  jellies  shall  be  labelled 
with  the  word  "Imitation"  in  the  same  size  and  style  of  type  as 
the  name  of  the  product  and  the  label  shall  bear  in  addition  a 
list  of  the  essential  ingredients. 

13.  Fruit  Products— Artificial  Colors  and  Flavors  In.  Where 
artificial  flavors  and  colors  or  both  are  used  in  a  fruit  product, 
their  presence  shall  be  plainly  stated  on  the  label.  A  product 
which  derives  its  characteristic  flavor  from  artificial  flavoring 
material  shall  be  designated  as  an  imitation  flavor.  A  product 
which  derives  its  characteristic  flavor  and  color  from  artificial 
flavor  and  color  shall  be  plainly  designated  with  the  word  "Imita- 
tion", together  with  a  statement  of  the  principal  or  essential  in- 
gredients. In  all  cases  where  the  word  "Imitation"  is  required, 
it  shall  be  in  the  same  size  type  and  equally  prominent  with  the 
name  of  the  article. 

14.  Jelly,  Fruit  Jelly,  is  the  clean,  sound,  semisolid,  gelatinous 
product  made  by  concentrating  to  a  suitable  consistency  the 
strained  juice,  or  the  strained  water  extract,  from  fresh  fruit, 
from  "cold-pack"  fruit,  from  canned  fruit,  or  from  a  mixture  of 
two  or  of  all  of  these  with  sugar  (sucrose).  The  unqualified 
word  "jelly"  implies  jelly  derived  from  fruit.  Where  a  food 
product  is  called  a  jelly  and  is  not  made  from  fruit,  the  source 
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of  the  gelatinizing  base  must  be  declared  on  the  label  as  "gelatin," 
"agar"  or  "calves'  foot  jelly",  etc. 

15.  Imitation  Jelly  is  a  product  made  from  sugar  and  pectin 
and  with  natural  or  artificial  fruit  flavor  and  is  colored  to  simu- 
late fruit  jelly.  Pectin  means  pectin  solution,  dry  pectin,  apple 
pomace  extract,  extract  of  evaporated  apple  products,  fresh  apple 
extract  or  any  other  source  of  pectin.  Imitation  jellies  shall  be 
labelled  with  the  word  "Imitation"  in  the  same  size  and  style 
of  type  as  the  name  of  the  product  and  the  label  shall  bear  in 
addition  a  list  of  the  essential  ingredients. 

16.  Wine  Jelly  is  made  from  gelatin  or  calves'  foot  jelly  and 
wine  and  the  wine  used  conforms  to  the  accepted  standard  for 
the  variety  of  wine  declared. 

17.  Pectin  Wine  Jelly  differs  from  wine  jelly  in  that  pectin 

is  used  instead  of  gelatin. 

18.  Jelly  Made  With  Pectin.  When  added  pectin  is  used  as 
an  ingredient  in  jelly  its  presence  must  be  declared.  When  only 
sufficient  pectin  is  used  for  the  purpose  of  supplying  a  natural 
deficiency  of  pectin  the  label  shall  bear  a  statement  such  as 

"  jelly  containing  added  pectin."  When  the  added  pectin 

constitutes  the  major  portion  of  the  gelatinizing  ingredient  the 
product  shall  be  labelled  "Pectin  jelly  flavor." 

19.  Preserve,  Fruit  Preserve,  Jam,  Fruit  Jam,  is  the  clean, 

sound  product  made  by  cooking  to  a  suitable  consistency  prop- 
erly prepared  fresh  fruit,  "cold-pack"  fruit,  canned  fruit,  or  a 
mixture  of  two  or  of  all  of  these,  with  sugar  (sucrose)  or  with 
sugar  and  water.  In  its  preparation  not  less  than  the  equivalent 
of  forty-five  (45)  pounds  of  fresh  fruit  are  used  to  each  fifty-five 
(55)  pounds  of  sugar  (sucrose).  A  product  in  which  the  fruit 
is  whole  or  in  relatively  large  pieces  is  customarily  designated 
a  "preserve"  rather  than  a  "jam". 

20.  Glucose  Fruit  Preserve,  Corn  Sirup  Fruit  Preserve,  Glu- 
cose Fruit  Jam,  Corn  Sirup  Fruit  Jam,  is  the  clean,  sound  prod- 
uce made  by  cooking  to  a  suitable  consistency  properly  pre- 
pared fresh  fruit,  "cold-pack"  fruit,  canned  fruit,  or  a  mixture 
of  two  or  of  all  of  these,  with  glucose  or  corn  sirup  or  with  or 
without  sugar  (sucrose).  In  its  preparation  not  less  than  the 
equivalent  of  forty-five  (45)  pounds  of  fresh  fruit  are  used  to 
each  fifty-five  (55)  pounds  of  glucose  or  corn  sirup  or  a  mixture 
of  these  with  sugar  (sucrose). 
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21.  Imitation  Preserve,  Imitation  Fruit  Preserve,  Imitation 
Jam,  Imitation  Fruit  Jam,  is  one  in  which  the  ratio  of  fruit  to 
sugar  is  less  than  forty-five  (45)  but  more  than  twenty-five  (25) 
parts  of  fruit  to  fifty-five  (55)  parts  of  sugar  and  contains  pectin 
and  added  color  or  is  one  in  which  the  ratio  of  fruit  to  sugar  is 
less  than  twenty-five  (25)  to  fifty-five  (55)  respectively  with 
pectin  and  with  or  without  added  color. 

XIV.    LARD  AND  LARD  SUBSTITUTES 

1.  Lard  is  the  rendered  fresh  fat  from  hogs  in  good  health  at 
the  time  of  slaughter.  It  is  clean,  free  from  rancidity,  and  con- 
tains, unavoidably  incorporated  from  the  process  of  rendering, 
not  more  than  one  per  cent.  (1%)  of  substances  other  than  fatty 
acids  and  fats. 

2.  Leaf  Lard  is  lard  rendered  at  moderately  high  tempera- 
tures from  the  internal  fat  of  the  abdomen  of  the  hog,  excluding 
that  adherent  to  the  intestines,  and  has  an  iodin  number  not 
greater  than  sixty  (60) . 

3.  Neutral  Lard  is  lard  rendered  at  low  temperatures. 

4.  Compound  Lard  must  contain  not  less  than  fifty  per  cent. 
(50%)  of  pure  lard  and  must  be  plainly  marked  or  labelled  with 
the  words  "Compound  Lard"  on  the  outside  of  wrapper  at  the 
time  of  every  sale  thereof. 

5  Imitation  Lard  and  Lard  Substitutes,  not  containing  any 
lard,  may  be  made  and  sold  when  offered  for  sale  and  sold 
under  their  distinctive  trade  names  and  must  be  kept  free  from 
excess  moisture. 

XV.    MILK  AND  MILK  PRODUCTS 
MILK  AND  CREAM 

1  Milk  is  the  whole,  fresh,  clean,  lacteal  secretion  obtained 
bv  the  complete  milking  of  one  or  more  healthy  cows,  properly 
fed  and  kept,  excluding  that  obtained  fifteen  days  before  and 
five  days  after  calving,  or  such  longer  period  as  may  be  neces- 
sary to  render  the  milk  practically  colostrum-free.  It  must  not 
contain  less  than  3^  per  cent,  of  butter  fat  nor  less  than  12 
per  cent,  of  milk  solids. 

2  Milk  and  Cream  must  be  free  from  added  coloring  matter 
or  other  substances,  provided,  however,  that  cream  may  be  sold 
containing  condensed  or  evaporated  milk  or  evaporated  cream 
added  for  the  purpose  of  increasing  its  thickness  or  consistency; 
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if  the  container  in  which  the  said  cream  is  sold  is  plainly  labelled 
that  such  cream  contains  or  is  mixed  with  added  condensed  or 
evaporated  milk  or  evaporated  cream  and  the  amount  thereof. 

3.  Skimmed  Milk  is  milk  from  which  substantially  all  the 
butter  fat  has  been  removed. 

4.  Cream,  Sweet  Cream,  is  that  portion  of  milk,  rich  in  milk 
fat,  which  rises  to  the  surface  of  milk  on  standing  or  is  separated 
from  it  by  centrifugal  force.  It  contains  not  less  than  18  per 
cent,  of  butter  fat. 

5.  Double  Cream  contains  not  less  than  36  per  cent,  of  butter 
fat. 

6.  Sour  Cream  must  comply  with  the  legal  standard  for  cream 
in  respect  to  the  butter  fat  content. 

7.  Whipping  Cream  is  cream  which  contains  not  less  than  30 
per  cent,  of  butter  fat. 

8.  Dried  Milk  is  the  product  resulting  from  the  removal  of 
water  from  milk,  and  contains  not  less  than  26  per  cent,  of  milk 
fat,  and  not  more  than  5  per  cent,  of  moisture. 

9.  Evaporated  Milk  is  the  product  resulting  from  the  evapo- 
ration of  a  considerable  portion  of  the  water  from  milk,  or 
from  milk  with  adjustment,  if  necessary,  of  the  ratio  of  fat  to 
non-fat  solids  by  the  addition  or  by  the  abstraction  of  cream.  It 
contains  not  less  than  7.8  per  cent,  of  milk  fat,  nor  less  than 
25.5  per  cent,  of  total  milk  solids ;  provided,  however,  that  the 
sum  of  the  percentages  of  milk  fat  and  total  milk  solids  be  not 
less  than  33.7. 

10.  Sweetened  Condensed  Milk  is  the  product  resulting  from 
the  evaporation  of  a  considerable  portion  of  the  water  from  milk 
to  which  sugar  (sucrose)  has  been  added.  It  contains  not  less 
than  28  per  cent,  of  total  milk  solids  and  not  less  than  8  per 
cent,  of  milk  fat. 

11.  Malted  Milk  is  the  product  made  by  combining  whole 
milk  with  the  liquid  separated  from  a  mash  of  ground  barley 
malt  and  wheat  flour,  with  or  without  the  addition  of  sodium 
chloride,  sodium  bicarbonate,  and  potassium  bicarbonate,  in  such 
a  manner  as  to  secure  the  full  enzymic  action  of  the  malt  extract, 
and  by  removing  water.  The  resulting  product  contains  not  less 
than  7.5  per  cent,  of  butter  fat  and  not  more  than  3.5  per  cent, 
of  moisture. 
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12.  Chocolate  Milk,  Chocolate-Flavored  Milk,  Cocoa  Milk,  etc., 
is  made  from  milk  which  complies  with  the  legal  standard  for 
whole  milk  and  the  finished  product  contains  not  less  than  2.50% 
of  milk  fat.  A  product  sold  or  labelled  as  "Chocolate  Milk"  must 
be  flavored  with  chocolate. 

13.  Dried  Skimmed  Milk  is  the  product  resulting  from  the 
removal  of  water  from  skimmed  milk,  and  contains  not  more 
than  5  per  cent,  of  moisture. 

14.  Evaporated  Skimmed  Milk  is  the  product  resulting  from 
the  evaporation  of  a  considerable  portion  of  the  water  from 
skimmed  milk,  and  contains  not  less  than  20  per  cent,  of  milk 
solids. 

15.  Sweetened  Condensed  Skimmed  Milk  is  the  product  re- 
sulting from  the  evaporation  of  a  considerable  portion  of  the 
water  from  skimmed  milk  to  which  sugar  (sucrose)  has  been 
added.   It  contains  not  less  than  28  per  cent,  of  milk  solids. 

ICE  CREAM 

1.  Ice  Cream  is  the  clean,  sound,  frozen  product  made  from 
a  combination  of  two  or  more  of  the  following  ingredients,  viz., 
cream,  milk,  condensed  milk,  sweetened  condensed  milk,  dried 
milk,  skimmed  milk,  condensed  skimmed  milk,  sweetened  con- 
densed skimmed  milk,  dried  skimmed  milk,  butter,  water,  with 
sugar  (sucrose),  with  flavor,  with  or  without  added  harmless 
color  and  with  or  without  added  stabilizer,  consisting  of  whole- 
some, edible  material.  It  shall  not  contain  less  than  8  per  cent, 
of  butter  fat.  When  flavoring  materials  are  used  they  shall  be 
true  to  name. 

2.  Ice  Cream  Substitutes.  Any  product  which  is  an  imitation 
of  or  a  substitute  for  ice  cream  and  is  offered  for  sale  under  any 
coined  or  trade  name  is  unlawful. 

3.  Fruit  Ice  Cream  is  ice  cream  containing  milk  with  sound, 
clean,  mature  fruits.  It  contains  not  less  than  6  per  cent,  of 
butter  fat. 

4.  Nut  Ice  Cream  is  ice  cream  containing  sound  non-rancid 
nuts.  It  contains  not  less  than  6  per  cent,  butter  fat. 

5.  Frozen  Custard,  Frezen  Custard  Ice  Cream  or  French  Ice 
Cream  is  an  ice  cream  containing  whole  egg  or  egg  yolk. 

6.  Imitation  Coloring  and  Flavoring  in  Ice  Cream.    All  ice 
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creams  when  sold  under  distinctive  names  shall  be  true  to  name, 
with  respect  to  flavors,  and  no  colors  shall  be  used  which  will 
conceal  damage  or  inferiority  or  be  used  for  fraudulent  purposes. 
When  imitation  or  artificial  flavors  are  used  this  information  shall 
be  conveyed  to  the  purchaser  by  appropriate  labelling  or  other 
suitable  means. 

XVI.    OILS  EDIBLE  VEGETABLE  OILS  AND  PATS 

Edible  fats  and  edible  oils  are  such  glycerides  of  the  fatty 
acids  as  are  recognized  to  be  wholesome  food.  They  are  dry, 
sweet  in  flavor  and  odor  and  conform  to  the  names  under  which 
they  are  sold. 

XVII.  OLEOMARGARINE 

1.  Oleomargarine  is  the  oleaginous  product  composed  wholly 
or  in  part  of  fat  other  than  butter  fat  with  incorporated  water 
and  may  contain  salt,  milk  solids  or  casein  and  must  not  be 
colored  in  imitation  of  butter. 

2.  Oleomargarine— Color  of.  Oleomargarine  or  similar  sub- 
stance shall  be  deemed  to  look  like,  be  in  resemblance  of,  or  in 
imitation  of  butter  of  a  shade  of  yellow,  when  it  has  a  tint  or 
shade  containing  more  than  one  and  six-tenths  degrees  of  yellow, 
or  of  yellow  and  red  collectively,  but  with  an  excess  of  yellow 
over  red,  as  measured  in  the  terms  of  the  Lovibond  tintometer 
scale,  or  its  equivalent. 

3.  Oleomargarine  Licenses.  Manufacturers,  wholesalers,  re- 
tailers, restaurants  and  boarding  houses  are  required  to  make 
application  for  and  receive  licenses  before  oleomargarine  can  be 
manufactured,  sold,  used  or  served  to  customers  in  Pennsylvania. 
Oleomargarine  cannot  be  sold,  exposed  for  sale  or  offered  for  sale 
in  Pennsylvania  without  first  obtaining  a  license.  It  can  be  sold 
only  from  licensed  places,  and  by  licensed  persons,  and  then 
only  when  it  shall  have  been  made  and  kept  free  from  all  adul- 
terants or  ingredients  causing  it  to  look  like  butter  of  any  shade 
of  yellow  except  as  provided  in  paragraph  "2".  Unlicensed  solic- 
itors or  agents  are  not  permitted  to  make  sales. 

4.  Oleomargarine— Use  of  in  Institutions.   Oleomargarine  and 

other  imitation  dairy  products  are  prohibited  from  being  used 
in  or  furnished  to  the  inmates  of  any  charitable  or  penal  insti- 
tution in  the  State  of  Pennsylvania. 


XVin.  OYSTERS 

1.    Oysters— Adulteration  of.    Oysters  sold,  offered  for  sale, 
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or  kept  in  possession  with  intent  to  sell,  which  have  been  adul- 
terated by  the  addition  of  water  are  unlawful  and  in  all  cases  a 
charge  of  adulteration  will  be  made  where  oysters  are  found, 
which,  upon  examination,  show  more  than  10  per  cent,  of  free 
liquor  when  determined  by  proper  methods. 

2.    Oysters — Sale  of.   Oysters  are  required  to  be  sold  at  retail 
by  numerical  count. 

XIX.     SALAD  DRESSINGS  AND  RELATED  PRODUCTS 

1.  Mayonnaise  Salad  Dressing.  Mayonnaise,  mayonnaise 
dressing,  mayonnaise  salad  dressing,  is  the  clean,  sound,  semi- 
solid emulsiqn  of  edible  vegetable  oil,  egg  yolk  or  whole  egg,  a 
vinegar  and/or  lemon  juice,  seasoned  with  one  or  more  of  the 
following:  salt,  sugar,  spice  commonly  used  in  its  preparation. 
The  finished  product  contains  not  less  than  50  per  cent,  of  edible 
vegetable  oil,  and  the  sum  of  the  percentages  of  oil  and  egg  yolk 
is  not  less  than  78. 

2.  Salad  Dressings.    (Schedule  to  be  prepared). 

3.  Sandwich  Spreads.    (Schedule  to  be  prepared) . 

XX.    SPICES  AND  CONDIMENTS 

The  term  "dried"  is  understood  to  refer  to  the  air-dried  prod- 
uct. The  term  "starch"  refers  to,  starch  as  determined  by  the 
official  diastase  method. 

1.  Spices  are  aromatic  vegetable  substances  used  for  the  sea- 
soning of  food.  They  are  clean,  sound  and  true  to  name,  and 
from  them  no  portion  of  any  volatile  oil  or  other  flavoring  prin- 
ciple has  been  removed. 

2.  Allspice,  Pimenta,  is  the  dried,  nearly  ripe  fruit  of  Pimenta 
officinalis  (L.)  Karst.  It  contains  not  less  than  eight  per  cent. 
(8%)  of  quercitannic  acid  (calculated  frm  the  total  oxygen  ab- 
sorbed by  the  aqueous  extract),  not  more  than  twenty-five  per 
cent.  (25%)  of  crude  fiber,  not  more  than  six  per  cent.  (6%)  of 
total  ash,  nor  more  than  four-tenths  per  cent.  (0.4%)  of  ash  in- 
soluble in  hydrochloric  acid. 

3.  Anise,  Aniseed,  is  the  dried  fruit  of  Pimpinella  anisum  L. 
It  contains  not  more  than  nine  per  cent.  (9%)  of  total  ash,  nor 
more  than  one  and  five-tenths  per  cent.  (1.5%)  of  ash  insoluble 
in  hydrochloric  acid. 

4.  Bay  Leaves  are  the  dried  leaves  of  Laurus  nobilis  L. 

5.  Capers  are  the  flower  buds  of  Capparis  spinosa  L. 
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6.  Caraway,  Caraway  Seed,  is  the  dried  fruit  of  Carum  carvi 

L.  It  contains  not  more  than  eight  per  cent.  (8%)  of  total  ash 
nor  more  than  one  and  five-tenths  per  cent.  (1.5%)  of  ash  in- 
soluble in  hydrochloric  acid. 

7.  Cardamom  is  the  dried,  nearly  ripe  fruit  of  Elettaria  car- 
damomum  White  &  Maton. 

8.  Cardamom  Seed  is  the  dried  seed  of  cardamom.  It  con- 
tains not  more  than  eight  per  cent.  (8%)  of  total  ash,  nor  more 
than  three  per  cent.  (3%)  of  ash  insoluble  in  hydrochloric  acid. 

9.  Red  Pepper  is  the  red,  dried  ripe  fruit  of  any  species  of 
Capsicum.  It  contains  not  more  than  eight  per  cent.  (8%)  of 
total  ash,  nor  more  than  one  per  cent.  (1%)  of  ash  insoluble  in 
hydrochloric  acid. 

10.  Cayenne  Pepper,  Cayenne,  is  the  dried,  ripe  fruit  of  Cap- 
sicum frutescens  L.,  Capsicum  baccatum  L.,  or  some  other  small- 
fruited  species  of  Capsicum.  It  contains  not  less  than  fifteen  per 
cent.  (15%)  of  nonvolatile  ether  extract,  not  more  than  one  and 
five-tenths  per  cent.  (1.5%)  of  starch,  not  more  than  twenty- 
eight  per  cent.  (28%)  of  crude  fiber,  not  more  than  eight  per  cent. 
(8%)  of  total  ash,  nor  more  than  one  and  twenty-five  hun- 
dredths per  cent.  (1.25%)  of  ash  insoluble  in  hydrochloric  acid. 

11.  Paprika  is  the  dried,  ripe  fruit  of  Capsicum  annum  L. 

It  contains  not  more  than  eight  and  five-tenths  per  cent.  (8.5%) 
of  total  ash,  nor  more  than  one  per  cent.  (1%)  of  ash  insoluble 
in  hydrochloric  acid.  The  iodine  number  of  its  extracted  oil  is 
not  less  than  125,  nor  more  than  136. 

12.  Hungarian  Paprika  is  paprika  having  the  pungency  and 
flavor  characteristic  of  that  grown  in  Hungary. 

13.  Koenigspaprika,  King's  Paprika,  is  the  Hungarian  paprika 
prepared  by  grinding  whole  pods  of  paprika  without  selection, 
and  includes  the  seeds  and  stems  naturally  occurring  with  the 
pods.  It  contains  not  more  than  eighteen  per  cent.  (18%)  of  non- 
volatile ether  extract,  not  more  than  twenty-three  per  cent.  (23%) 
of  crude  fiber,  not  more  than  six  and  five-tenths  per  cent.  (6.5%) 
of  total  ash,  nor  more  than  five-tenths  per  cent.  (0.5%)  of  ash 
insoluble  in  hydrochloric  acid. 

14.  Rosenpaprika,  Rozapaprika,  Rose  Paprika,  is  Hungarian 
paprika  prepared  by  grinding  specially  selected  pods  of  paprika, 
from  which  the  placentas,  stalks  and  stems  have  been  removed. 
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It  contains  no  more  seeds  than  the  normal  pods,  not  more  than 
eighteen  per  cent.  (18%)  of  nonvolatile  ether  extract,  not  more 
than  twenty -three  per  cent.  (23%)  of  crude  fiber,  not  more  than 
six  per  cent.  (6%)  of  total  ash,  nor  more  than  four-tenths  per 
cent.  (0.4%)  of  ash  insoluble  in  hydrochloric  acid. 

15.  Pimienton,  Pimiento,  Spanish  Paprika,  is  paprika  having 
the  characteristics  of  that  grown  in  Spain.  It  contains  not  more 
than  eighteen  per  cent.  (18%)  of  nonvolatile  ether  extract,  not 
more  than  twenty-one  per  cent.  (21%)  of  crude  fiber,  not  more 
than  eight  and  five-tenths  per  cent.  (8.5%)  of  total  ash,  nor  more 
than  one  per  cent.  (1%)  of  ash  insoluble  in  hydrochloric  acid. 

16.  Celery  Seed  is  the  dried  fruit  of  Apium  graveolens 
L.  It  contains  not  more  than  10  per  cent.  (10%)  of  total  ash, 
nor  more  than  two  per  cent.  (2%)  of  ash  insoluble  in  hydro- 
chloric acid. 

17.  Cinnamon  is  the  dried  bark  of  cultivated  varieties  of 
Cinnamomum  zeylanicum  nees  or  of  Cinnamomum  cassia  L., 
Blume,  from  which  the  outer  layers  may  or  may  not  have  been 
removed. 

18.  Cinnamon,  Ceylon,  is  the  dried  inner  bark  of  cultivated 
varieties  of  Cinnamomum  zeylanicum  (Nees). 

19.  Cinnamon,  Saigon,  Cassia,  is  the  dried  bark  of  cultivated 
varieties  of  Cinnamomum  cassia  L.  Blume. 

20.  Ground  Cinnamon,  Ground  Cassia,  is  the  powder  made 
from  cinnamon.  It  contains  not  more  than  five  per  cent.  (5%) 
of  total  ash,  nor  more  than  two  per  cent.  (2%)  of  ash  insoluble 
in  hydrochloric  acid. 

21.  Cloves  are  the  dried  flower  buds  of  Caryophyllus  aroma- 
ticus  L.  They  contain  not  more  than  five  per  cent.  (5%)  of 
clove  stems,  not  less  than  fifteen  per  cent.  (15%)  of  volatile 
ether  extract,  not  less  than  twelve  per  cent.  (12%)  of  querci- 
tannic  acid  (calculated  from  the  total  oxygen  absorbed  by  the 
aqueous  extract),  not  more  than  ten  per  cent.  (10%)  of  crude 
fiber  not  more  than  seven  per  cent.  (7%)  of  total  ash,  nor  more 
than' five-tenths  per  cent.  (0.5%)  of  ash  insoluble  in  hydrochloric 
acid. 

22.  Coriander  Seed  is  the  dried  fruit  of  Coriandrum  sativum 
L  It  contains  not  more  than  seven  per  cent.  (7%)  of  total  ash, 
nor  more  than  one  and  five-tenths  per  cent.  (1.5%)  of  ash  in- 
soluble in  hydrochloric  acid. 
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23.  Cumin  Seed  is  the  dried  fruit  of  Cuminum  cyminum  L. 

It  contains  not  more  than  nine  and  five-tenths  per  cent.  (9.5%) 
of  total  ash,  not  more  than  one  and  five-tenths  per  cent.  (1.5%) 
of  ash  insoluble  in  hydrochloric  acid,  nor  more  than  five  per  cent. 
(5%)  of  harmless  foreign  matter. 

24.  Curcuma,  Turmeric,  is  the  dried  rhizome  or  bulbous  roots 
of  Curcuma  longa  L. 

25.  Dill  Seed  is  the  dried  fruit  of  Anethum  graveolens  L.  It 

contains  not  more  than  ten  per  cent.  (10%)  of  total  ash,  nor 
more  than  three  per  cent.  (3%)  of  ash  insoluble  in  hydrochloric 
acid. 

26.  Fennel  Seed  is  the  dried  fruit  of  cultivated  varieties  of 
Foeniculum  vulgare  Hill.  It  contains  not  more  than  nine  per 
cent.  (9%)  of  total  ash,  nor  more  than  two  per  cent.  (2%)  of 
ash  insoluble  in  hydrochloric  acid. 

27.  Ginger  is  the  washed  and  dried,  or  decorticated  and  dried, 
rhizome  Zingiber  officinale  Roscoe.  It  contains  not  less  than 
forty-two  per  cent.  (42%)  of  starch,  not  more  than  eight  per 
cent.  (8%)  of  crude  fiber,  not  more  than  one  per  cent.  (1%)  of 
lime  (CaO),  not  less  than  twelve  per  cent.  (12%)  of  cold  water 
extract,  not  more  than  seven  per  cent.  (7%)  of  total  ash,  not 
more  than  two  per  cent.  (2%)  of  ash  insoluble  in  hydrochloric 
acid,  nor  less  than  two  per  cent.  (2%)  of  ash  soluble  in  cold 
water. 

28.  Jamaica  Ginger  is  ginger  grown  in  Jamaica.    It  contains 

not  less  than  fifteen  per  cent.  (15%)  of  cold  water  extract,  and 
conforms  in  other  respects  to  the  standards  for  ginger. 

29.  Limed  Ginger,  Bleached  Ginger,  is  whole  ginger  coated 
with  carbonate  of  calcium.  It  contains  not  more  than  four  per 
cent.  (4%)  of  carbonate  of  calcium,  nor  more  than  ten  per  cent. 
(10%)  of  total  ash,  and  conforms  in  other  respects  to  the  stand- 
ards for  ginger. 

30.  Horse-Radish  is  the  root  of  Radicula  armoracia  (L)  Rob- 
inson. 

31.  Prepared  Horse-Radish  is  comminuted  horse  radish,  with 
or  without  a  vinegar. 

32.  Mace  is  the  dried  arillus  of  Myristica  fragrans  Houtt.  It 
contains  not  less  than  twenty  per  cent.  (20%)  nor  more  than 
thirty  per  cent.  (30%)  of  nonvolatile  ether  extract,  not  more 
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than  ten  per  cent.  (10%)  of  crude  fiber,  not  more  than  three 
per  cent.  (3%)  of  total  ash,  nor  more  than  five-tenths  per  cent. 
(0.5%)  of  ash  insoluble  in  hydrochloric  acid. 

33.  Macassar  Mace,  Papua  Mace,  is  the  dried  arillus  of  Myris- 
tica  argentea  Warb. 

34.  Marjoram,  Leaf  Marjoram,  is  the  dried  leaves,  with  or 
without  a  small  proportion  of  the  flowering  tops,  of  Marjorana 
hortensis  Moench.  It  contains  not.  more  than  sixteen  per  cent. 
(16%)  of  total  ash,  not  more  than  four  and  five-tenths  per  cent. 
(4.5%)  of  ash  insoluble  in  hydrochloric  acid,  nor  more  than 
ten  per  cent.  (10%)  of  stems  and  harmless  foreign  materials. 

35.  Mustard  Seed  is  the  seed  of  Sinapis  alba  L.  (White 
mustard),  Brassica  nigra  (L.)  Koch  (black  mustard),  Brassica 
juncea  Hook  L.  Cosson  Th.,  of  varieties  or  closely  related  species 
of  the  types  of  Brassica  nigra  and  Brassica  juncea. 

36.  White  Mustard,  Yellow  Mustard,  (Sinapis  alba),  contains 
no  appreciable  amounts  of  volatile  oil.  It  contains  not  more 
than  five  per  cent.  (5%)  of  total  ash,  nor  more  than  one  and 
five-tenths  per  cent.  (1.5%)  of  ash  insoluble  in  hydrochloric  acid. 

37  Black  Mustard,  Brown  Mustard,  (Brassica  nigra),  and 
Brasscia  juncea  yield  six-tenths  per  cent.  (0.6%)  of  volatile 
mustard  oil  (calculated  as  allylisothiocyanate  and  determined  by 
the  method  given  in  Service  and  Regulatory  Announcements, 
Chemistry  20).  The  varieties  and  species  closely  related  to  the 
types  of  Brassica  nigra  and  Brassica  juncea  yield  not  less  than 
six-tenths  per  cent.  (0.6%)  of  volatile  mustard  oil,  similar  in 
character  and  composition  to  the  volatile  oils  yielded  by  Brassica 
nigra  and  Brassica  juncea.  These  mustard  seeds  contain  not 
more  than  five  per  cent.  (5%)  of  total  ash,  nor  more  than  one 
and  five-tenths  per  cent.  (1.5%)  of  ash  insoluble  in  hydrochloric 
acid. 

38  Ground  Mustard  Seed,  Mustard  Meal,  is  the  unbolted, 
ground  mustard  seed  and  conforms  to  the  standards  for  mustard 
seed. 

39  Mustard  Cake  is  ground  mustard  seed,  mustard  meal, 
from  which  a  portion  of  the  fixed  oil  has  been  removed. 

40  Mustard  Flour,  Ground  Mustard,  "Mustard,"  is  the  powder 
made  from  mustard  seed  with  the  hulls  largely  removed  and 
with  or  without  the  removal  of  a  portion  of  the  fixed  oil.  It 
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contains  not  more  than  one  and  five-tenths  per  cent.  (1.5%)  of 
starch,  nor  more  than  six  per  cent.  (6%)  of  total  ash. 

41.  Prepared  Mustard.  Prepared  mustard  is  a  paste  com- 
posed of  a  mixture  of  ground  mustard  seed  and/or  mustard  flour 
and/or  mustard  cake  with  salt,  a  vinegar  and  with  or  without 
sugar  (sucrose),  spices  or  other  condiments.  In  the  fat-,  salt-, 
and  sugar-free  solids  it  contains  not  more  than  twenty-four  per 
cent.  (24%)  of  carbohydrates,  not  more  than  twelve  per  cent. 
(12%)  of  crude  fiber,  nor  less  than  five  and  six-tenths  per  cent. 
(5.6%)  of  nitrogen,  the  carbohydrates  being  calculated  as  starch. 

42.  Nutmeg  is  the  dried  seed  of  Myristica  fragrans  Houtt., 
deprived  of  its  testa,  with  or  without  a  thin  coating  of  lime  (CaO). 
It  contains  not  less  than  twenty-five  per  cent.  (25%)  of  nonvola- 
tile ether  extract,  not  more  than  ten  per  cent.  (10%)  of  crude 
fiber,  not  more  than  five  per  cent.  (5%)  of  total  ash,  nor  more 
than  five-tenths  per  cent.  (0.5%)  of  ash  insoluble  in  hydro- 
chloric acid. 

43.  Macassar  Nutmeg,  Papua  Nutmeg,  Male  Nutmeg,  Long 
Nutmeg,  is  the  dried  seed  of  Myristica  argentea  Warb.,  deprived 
of  its  testa. 

44.  Paradise  Seed,  Grains  of  Paradise,  Guinea  Grains,  Mele- 
gueta  Pepper,  is  the  seed  of  Amomum  melegueta  Roscoe. 

45.  Parsley  Leaves  are  the  leaves  of  Petroselinum  hortense 
Hoffm. 

46.  Pepper,  Black,  is  the  dried  immature  berry  of  Piper 
nigrum  L.  It  contains  not  less  than  six  and  seventy-five  hun- 
dredths per  cent.  (6.75%)  of  nonvolatile  ether  extract,  not  less 
than  thirty  per  cent.  (30%)  of  starch,  not  more  than  seven  per 
cent.  (7%)  of  total  ash,  nor  more  than  one  and  five-tenths  per 
cent.  (1.5%)  of  ash  insoluble  in  hydrochloric  acid. 

47.  Ground  Black  Pepper  is  the  product  made  by  grinding 
the  entire  berry  of  Piper  nigrum  L.  It  contains  the  several  parts 
of  the  berry  in  their  normal  proportions. 

48.  Long  Pepper  is  the  dried  fruit  of  Piper  Son  gum  L. 

49.  White  Pepper  is  the  dried  mature  berry  of  Piper  nigrum 

L.  from  which  the  outer  coating,  or  the  outer  and  inner  coatings 
have  been  removed.  It  contains  not  less  than  seven  per  cent. 
(7%)  of  nonvolatile  ether  extract,  not  less  than  fifty-two  per  cent. 
(52%)  of  starch,  not  more  than  five  per  cent.  (5%)  of  crude 
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fiber,  not  more  than  three  and  five-tenths  per  cent.  (3.5%)  of 
total  ash,  nor  more  than  three-tenths  per  cent.  (0.3%)  of  ash 
insoluble  in  hydrochloric  acid. 

50.  Saffron  is  the  dried  stigma  of  Crocus  sativus  L.  and  con- 
tains not  more  than  ten  per  cent.  (10%)  of  yellow  styles  and 
other  foreign  matter,  not  more  than  fourteen  per  cent.  (14%) 
of  volatile  matter  when  dried  at  100°  C,  not  more  than  seven  and 
five-tenths  per  cent.  (7.5%)  of  total  ash  and  not  more  than  one 
per  cent.  (1%)  of  ash  insoluble  in  hydrochloric  acid. 

51.  Sage  is  the  dried  leaf  of  Salvia  officinalis  L.  It  contains 
not  more  than  12  per  cent,  of  stems  (excluding  petioles)  and 
other  foreign  material. 

52.  Salt,  Table  Salt,  Dairy  Salt,  is  fine-grained  crystalline  salt 
containing,  on  a  water-free  basis,  not  more  than  one  and  four- 
tenths  per  cent.  (1.4%)  of  calcium  sulphate  (CaS04),  nor  more 
than  five-tenths  per  cent.  (0.5%)  of  calcium  and  magnesium 
chlorides  (CaCL2  and  MgC12),  nor  more  than  one-tenth  per  cent. 
(0.1%)  of  substances  insoluble  in  water  other  than  calcium  sul- 
phate in  the  amount  permitted. 

53.  Savory,  Summer  Savory,  is  the  dried  leaf  and  flowering 
tops  of  Satureia  hortensis  L. 

54.  Star  Aniseed  is  the  dried  fruit  of  Illicium  verum  Hook. 
It  contains  not  more  than  five  per  cent.  (5%)  of  total  ash. 

55.  Tarragon  is  the  dried  leaves  and  flowering  tops  of  Arte- 
misia dracunculus  L. 

56.  Thyme  is  the  dried  leaves  and  flowering  tops  of  Thymus 
vulgaris  L.  It  contains  not  more  than  fourteen  per  cent.  (14%) 
of  total  ash,  nor  more  than  four  per  cent.  (4%)  of  ash  insoluble 
in  hydrochloric  acid. 

XXI.    SUGAR  AND  RELATED  PROTECTS 
SUGARS 

1  Sugar  is  the  product  chemically  known  as  sucrose  (sac- 
charose), chiefly  obtained  from  sugar  cane,  sugar  beets,  sorghum, 
maple  and  palm. 

2  Granulated,  Loaf,  Cut,  Milled  and  Powdered  Sugars  are 
different  forms  of  sugar,  and  contain  at  least  ninety-nine  and  five- 
tenths  per  cent.  (99.5%)  of  sucrose. 
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3.  Maple  Sugar,  Maple  Concrete,  is  the  solid  product  result- 
ing from  the  evaporation  of  maple  sap  or  maple  sirup. 

4.  Massecuite,  Melada,  Mush  Sugar,  and  Concrete  are  products 
made  by  evaporating  the  purified  juice  of  a  sugar-producing 
plant  or  a  solution  of  sugar,  to  a  solid  or  semisolid  consistence, 
and  in  which  the  sugar  chiefly  exists  in  a  crystalline  state. 

MOLASSES  AND  REFINERS'  SIRUPS 

1.  Molasses  is  the  product  left  after  separating  the  sugar 
from  massecuite,  melada,  mush  sugar,  or  concrete,  and  contains 
not  more  than  twenty-five  per  cent.  (25%)  of  water  and  not 
more  than  five  per  cent.  (5%)  of  ash. 

2.  Refiners'  Sirup,  Treacle,  is  the  residual  liquid  product  ob- 
tained in  the  process  of  refining  raw  sugars,  and  contains  not 
more  than  twenty-five  per  cent.  (25%)  of  water  and  not  more 
than  eight  per  cent.  (8%)  of  ash. 

SIRUPS 

1.  Sirup  is  the  sound  product  made  by  purifying  and  evapor- 
ating the  juice  of  a  sugar-producing  plant  without  removing  any 
of  the  sugar. 

2.  Sugar  Sirup  is  the  product  made  by  dissolving  sugar  to 
the  consistence  of  a  sirup,  and  contains  not  more  than  thirty- 
five  per  cent.  (35%)  of  water. 

3.  Maple  Sirup  is  sirup  made  by  the  evaporation  of  maple  sap 
or  by  the  solution  of  maple  concrete,  and  contains  not  more  than 
thirty-five  per  cent.  (35%)  of -water,  and  weighs  not  less  than 
eleven  (11)  pounds  to  the  gallon  (231  cu.  in.). 

4.  Sorghum  Sirup  is  sirup  made  by  the  evaporation  of  sorghum 
juice  or  by  the  solution  of  sorghum  concrete,  and  contains  not 
more  than  thirty  per  cent.  (30%)  of  water  and  not  more  than 
two  and  five-tenths  per  cent.  (2.5%)  of  ash. 

5.  Sugar-Cane  Sirup,  Cane  Sirup,  is  sirup  made  by  the  evapor- 
ation of  the  juice  of  the  sugar-cane  or  by  the  solution  of  sugar- 
cane concrete,  and  contains  not  more  than  thirty  per  cent.  (30%) 
of  water  and  not  more  than  two  and  five-tenths  per  cent.  (2.5%) 
of  ash. 

GLUCOSE 

1.    Glucose,  Mixing  Glucose,  Confectioner's   Glucose,  "Com 

Sirup",  is  a  thick,  sirupy,  colorless  product  made  by  incompletely 
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hydrolizing  starch,  or  a  starch-containing  substance,  and  decolor- 
izing and  evaporating  the  product.  It  varies  in  density  from 
forty-one  (41)  to  forty-five  (45)  degrees  Baume  at  a  temperature 
of  100°  F.  (37.7°  C),  and  conforms  in  density,  within  these  limits, 
to  the  degree  Baume  it  is  claimed  to  show,  and  for  a  density  of 
forty-one  (41)  degrees  Baume  contains  not  more  than  twenty- 
one  per  cent.  (21%)  and  for  a  density  of  forty-five  (45)  degrees 
not  more  than  fourteen  per  cent.  (14%)  of  water.  It  contains  on 
a  basis  of  forty-one  (41)  degrees  Baume  not  more  than  one  per 
cent.  (1%)  of  ash,  consisting  chiefly  of  chlorides  and  sulphates. 

2.    Starch  Sugar,  "Corn  Sugar",  is  the  solid  product  made  by 
hydrolizing  starch  or  a  starch-containing  substance  until  the 
greater  part  of  the  starch  is  converted  into  dextrose.  Starch 
sugar  appears  in  commerce  in  two  forms,  anhydrous  starch  sugar 
and  hydrous  starch  sugar.    The  former,  crystallized  without 
water  of  crystallization,  contains  not  less  than  ninety-five  per 
cent.  (95%)  of  dextrose  and  not  more  than  eight-tenths  per  cent. 
(0.8%)  of  ash.   The  latter,  crystallized  with  water  of  crystalliza- 
tion, is  of  two  varieties :  70  sugar,  also  known  as  brewer's  sugar, 
contains  not  less  than  seventy  per  cent.  (70%)  of  dextrose  and 
not  more  than  eight-tenths  per  cent.  (0.8%)  of  ash;  80  sugar, 
climax  or  acme  sugar,  contains  not  less  than  eighty  per  cent. 
(80%)  of  dextrose  and  not  more  than  one  and  one-half  per  cent. 
(1.5%)  of  ash.    The  ash  of  all  these  products  consists  almost 
entirely  of  chlorides  and  sulphates. 

HONEY 

1.  Honey  is  the  nectar  and  saccharine  exudations  of  plants 
gathered,  modified,  and  stored  in  the  comb  by  honey  bees  (Apis 
mellifica  and  A.  dorsata) ;  is  laevorotatory,  contains  not  more 
than  twenty-five  per  cent.  (25%)  of  water,  not  more  than  twenty- 
five  hundredths  per  cent.  (0.25%)  of  ash,  and  not  more  than  eight 
per  cent.  (8%)  of  sucrose. 

2.  Comb  Honey  is  honey  contained  in  the  cells  of  comb. 

3.  Extracted  Honey  is  honey  which  has  been  separated  from 
the  uncrushed  comb  by  centrifugal  force  or  gravity. 

4.  Strained  Honey  is  honey  removed  from  the  crushed  comb 
by  straining  or  other  suitable  means. 

XXII.  TEA 

Tea  is  the  tender  leaves,  leaf  buds,  and  tender  internodes  of 
different  varieties  of  Thea  sinensis  L.,  prepared  and  cured  by 
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recognized  methods  of  manufacture.  It  conforms  in  variety  and 
place  of  production  to  the  name  it  bears;  contains  not  less  than 
4  per  cent,  nor  more  than  7  per  cent,  of  ash ;  and  meets  the  pro- 
visions of  the  act  of  Congress  approved  March  2,  1897,  as  amend- 
ed, regulating  the  importation  and  inspection  of  tea. 

XXIII.    VEGETABLES  AND  VEGETABLE  PRODUCTS 

1.  Vegetables  are  the  succulent,  clean,  sound,  edible  parts  of 
herbaceous  plants  used  for  culinary  purposes. 

2.  Dried  Vegetables  are  clean,  sound  products  made  by  drying 
properly  matured  and  prepared  vegetables  in  such  a  way  as  to 
take  up  no  harmful  substances,  and  conform  in  name  to  the  vege- 
tables used  in  their  preparation.  Sundried  vegetables  are  dried 
vegetables  made  by  drying  without  the  use  of  artificial  means. 

3.  Canned  Vegetables  are  properly  matured  and  prepared 
fresh  vegetables,  with  or  without  the  addition  of  one  or  more  of 
the  following:  Potable  water,  salt,  sugar,  as  specified  in  the 
separate  definitions  for  the  several  kinds  of  canned  vegetables; 
sterilized  by  heat;  with  or  without  previous  cooking  in  hermet- 
ically sealed  containers  from  which  they  take  up  no  injurious 
substance. 

4.  Beans,  Lima,  Canned,  are  the  canned  vegetables  prepared 
from  the  sound,  well  developed,  but  still  tender  seeds  of  the  lima 
beans,  (Phaseolus  lunatus,  Linn)  by  shelling  from  the  pods,  clean- 
ing and  washing  with  or  without  grading  before  pre-cooking,  or 
blanching,  with  the  addition  of  the  necessary  amount  of  potable 
water,  with  or  without  the  addition  of  sugar  and  salt. 

5.  Beans,  String,  Canned,  are  the  canned  vegetables  prepared 
from  sound,  partially  developed  fresh  pods  of  certain  varieties 
of  green  string  beans,  which,  after  removal  of  snips  and  such 
strings  as  are  possible  of  removal,  are  washed,  cooked  and  finally 
packed  with  the  addition  of  the  necessary  amount  of  potable 
water,  with  or  without  the  addition  of  sugar  and/or  salt. 

6.  Beans,  Stringless,  Canned,  are  the  canned  vegetables  pre- 
pared from  sound,  partially  developed  fresh  pods  of  certain  vari- 
eties of  green  stringless  beans,  which,  after  removal  of  snips  and 
such  strings  as  are  possible  of  removal,  are  washed,  cooked  and 
finally  packed  with  the  addition  of  the  necessary  amount  of  pota- 
ble water,  with  or  without  the  addition  of  sugar  and/or  salt. 

7.  Beans,  Wax,  Canned,  are  sound,  partially  developed  fresh 
pods  of  certain  varieties  of  green  wax  beans,  which,  after  removal 
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of  snips  and  such  strings  as  are  possible  of  removal,  are  washed, 
cooked  and  finally  packed  with  the  addition  of  the  necessary 
amount  of  potable  water,  with  or  without  the  addition  of  sugar 
and/or  salt. 

8.  Beets,  Canned,  are  the  canned  vegetables  prepared  from 
the  sound,  deep  red  garden  variety  of  Beta  Vulgaris,  by  topping, 
washing,  blanching,  peeling  and  by  the  addition  before  steriliza- 
tion of  the  necessary  amount  of  potable  water,  with  or  without 
the  addition  of  sugar  and/or  salt. 

9.  Corn,  Canned,  is  the  canned  vegetable  prepared  from  ker- 
nels of  fresh,  sweet  corn.  The  corn  is  husked,  trimmed  or  sorted, 
thoroughly  washed,  cut  from  the  cob,  and  silk,  pieces  of  cob  and 
husk  removed.  It  is  packed  with  potable  water  with  or  without 
the  addition  of  sugar  and/or  salt. 

10  Corn,  "Cream  Style",  is  the  product  prepared  from  sweet 
corn  removed  from  the  cob  by  shallow  cutting  through  the  grain 
and  subsequent  scraping.  It  has  a  more  or  less  creamy  consis- 
tency. 

11  Peas,  Canned,  are  the  canned  vegetables  prepared  from  the 
well  developed  but  still  tender  seeds  of  the  common  or  garden 
pea  by  shelling,  winnowing,  and  thorough  washing,  with  or  with- 
out grading  and  with  or  without  pre-cooking  (blanching),  and 
by  the  addition  before  sterilization,  of  the  necessary  amount  of 
potable  water,  with  or  without  sugar  and/or  salt. 

12.  Peas,  Sugar,  Sweet,  are  peas  of  later  maturing  varieties 
having  a  wrinkled  skin  and  sweet  flavor. 

13.  Pea  Varieties,  Canned.  Early  peas  are  peas  of  early 
maturing  varieties  having  a  smooth  skin. 

14  Pickles  are  clean,  sound,  immature  cucumbers,  properly 
prepared  without  taking  up  any  metallic  compound  other  than 
salt,  and  preserved  in  any  kind  of  vinegar,  with  or  without  spices. 

15  Pickles,  Dill,  are  made  by  the  natural  lactic  fermentation 
in  brine,  of  cucumbers  with  dill  plant  and/or  dill  oil  with  or  with- 
out the  addition  of  a  vinegar,  with  or  ****  ^»^« 
other  spices  and  the  finished  product  contains  not  less  than  five- 
tenths  per  cent.  (0.5%)  lactic  acid  nor  less  than  four  per  cent. 
(4.0%)  of  salt. 

16.    Pickles,  Dill,  Process  or  Imitation  /f™me*  ™ 

made  by  treating  salt  stock  cucumbers  or  pickles  with  dill  plant 
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or  dill  oil  or  both,  with  or  without  the  addition  of  a  vinegar,  and 
with  or  without  the  addition  of  other  spices. 

17.  Pickles,  Salt,  are  clean,  sound,  immature  cucumbers,  pre- 
served in  a  solution  of  common  salt,  with  or  without  spices. 

18.  Pickles,  Sweet,  are  pickled  cucumbers  in  the  preparation 
of  which  sugar  (sucrose)  is  used. 

19.  Pickled  Vegetables.  Pickled  onions,  pickled  beets,  pickled 
beans,  and  other  pickled  vegetables  are  vegetables  prepared  as 
described  above,  and  conform  in  name  to  the  vegetable  or  vege- 
tables used. 

20.  Pumpkin,  Canned,  is  the  canned  vegetable  prepared  from 
varieties  of  the  common  field  or  pie  pumpkin,  by  thorough  wash- 
ing, steaming  and  reducing  to  a  pulp  before  sterilization. 

21.  Sauerkraut  is  the  clean,  sound  product,  of  characteristic 
acid  flavor,  obtained  by  the  full  fermentation,  chiefly  lactic,  of 
properly  prepared  and  shredded  cabbage  in  the  presence  of  not 
less  than  two  per  cent.  (2%)  nor  more  than  three  per  cent. 
(3%)  of  salt.  It  contains  upon  completion  of  the  fermentation, 
not  less  than  one  and  one-half  per  cent.  (1.5%)  of  acid,  expressed 
as  lactic  acid.  Sauerkraut  which  has  been  rebrined  in  the  pro- 
cess of  canning  or  repacking  contains  not  less  than  one  per  cent. 
(1%)  of  acid,  expressed  as  lactic  acid. 

22.  Sauerkraut  Juice  is  the  liquor  obtained  from  Sauerkraut 
by  draining,  pressing  or  other  suitable  means. 

23.  Sauerkraut  Juice,  Canned,  is  the  liquid  obtained  from 
fermenting  sauerkraut  with  subsequent  processing  and  contains 
not  less  than  one  per  cent.  (1.0%)  of  acid  expressed  as  lactic, 
nor  less  than  two  per  cent.  (2.0%)  nor  more  than  three  per 
cent.  (3%)  of  salt. 

24.  Spinach,  Canned,  is  the  canned  vegetable  prepared  from 
the  fresh,  clean  leaves  of  varieties  of  spinach  by  thorough  wash- 
ing, sorting  and  blanching  (pre-cooking)  and  by  the  addition,  be- 
fore sterilization,  of  the  necessary  amount  of  potable  water,  with 
or  without  salt. 

25.  Squash,  Canned,  is  the  canned  vegetable  prepared  from 
fresh  fully-matured  varieties  of  squash  by  thorough  washing, 
steaming  and  reducing  to  a  pulp  before  sterilization. 

26.  Succotash,  Canned,  is  the  canned  vegetable  prepared  from 
kernels  of  fresh  sweet  corn  and  fresh  or  dry  lima  beans,  and 
mixed  with  potable  water,  with  or  without  sugar  and/or  salt. 
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27.  Tomatoes,  Canned,  are  the  canned  vegetables  prepared 
from  sound,  ripe,  fresh  tomatoes  of  any  domestic  variety  by 
thorough  washing  and  scalding,  and  by  proper  peeling,  coring 
and  trimming,  with  or  without  the  addition  of  sugar  and  salt 
before  sterilization. 

28.  -Catsup,  Catchup,  Ketchup,  is  the  clean,  sound  product 
made  from  properly  prepared  strained  ripe  tomatoes  with  salt, 
sugar,  spices  and/or  other  aromatic  flavors,  with  a  vinegar,  with 
or  without  onions  and/or  garlic  and  contains  not  less  than 
twelve  per  cent.  (12%)  of  tomato  solids. 

29.  Chili  Sauce  is  the  clean,  sound  product  made  from 
chopped  peeled  ripe  tomatoes,  chopped  peppers,  salt,  sugar,  spices 
and/or  other  aromatic  flavors,  with  a  vinegar,  with  or  without 
onions  and/or  garlic,  and  contains  not  less  than  twelve  per  cent. 
(12%)  of  tomato  solids. 

30.  -Tomato  Products,  Strained.    (Schedule  to  be  prepared). 

31.  *Tomato  Products  Made  From  Trimming  Stock.  (Sched- 
ule to  be  prepared.) 

32.  *Note:  Tomato  Products  shall  not  exceed  the  following 

Mold  should  not  be  presented  to  exceed  66%  of  the  microscopi- 
cal fields  examined.  u-  m;iu 
Yeast  and  spores  should  not  exceed  125  per  1/60  cubic  milh- 

meter 

Bacteria  should  not  exceed  one  hundred  million  per  cc^ 
The  examination  shall  be  conducted  as  outlined  m  Bulletin 
581,  U.  S.  Department  of  .Agriculture. 

XXIV.  VINEGAR 

1  Cider  Vinegar,  Apple  Vinegar,  Vinegar,  is  the  product 
made  by  the  alcoholic  and  subsequent  acetous  fermentations  of 
Z  uJe  of  apples,  and  contains  in  one  hundred  cubic  center 
(100  cc)  not  less  than  four  (4)  grams  of  acetic  acid  When  it 
is  reduced  to  a  strength  of  not  less  than  four  per  centum ^(4%) 
by  weight  of  acetic  acid  by  the  addition  of  pure  water  the  cask 
barrel  keg  or  package  containing  such  vinegar  shall  be  plainly 
and  d  stinctly  marked  or  branded  to  show  the  presence  of  added 
w^ter  As  for  example,  "reduced  to  4%  acidity  by  the  addition 
of  water." 

2.    Apple  Protects  Vinegar.  Vinegar  made  by  treating  evapo- 
rated apple  products,  such  as  palps  and  trimmings,  wrth  water 
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and  by  fermentation  and  subsequent  acidification,  is  not  entitled 
to  the  unqualified  term  "Vinegar",  nor  shall  it  be  represented 
as  Apple  or  Cider  Vinegar.  Some  such  designation  as  "Evapo- 
rated Apple  Products  Vinegar"  or  "Apple  Pulp  Vinegar"  should 
be  used. 

3.  Glucose  Vinegar  is  the  product  made  by  the  alcoholic  and 
subsequent  acetous  fermentations  of  solutions  of  starch  sugar 
or  glucose,  and  contains  in  one  hundred  cubic  centimeters  (100 
cc)  not  less  than  four  (4)  grams  of  acetic  acid. 

4.  Malt  Vinegar  is  the  product  made  by  the  alcoholic  and  sub- 
sequent acetous  fermentations,  without  distillation,  of  an  infu- 
sion of  barley  malt,  or  cereals  whose  starch  has  been  converted 
by  malt,  and  contains  in  one  hundred  cubic  centimeters  (100  cc) 
not  less  than  four  (4)  grams  of  acetic  acid, 

5.  Spirit  Vinegar,  Distilled  Vinegar,  is  the  product  made  by 
the  acetous  fermentations  of  diluted  distilled  alcohol,  and  con- 
tains in  one  hundred  cubic  centimeters  (100  cc)  not  less  than 
four  (4)  grams  of  acetic  acid.  All  vinegar  made  wholly  or  in 
part  from  spirit  vinegar,  distilled  vinegar,  shall  be  branded  as 
"distilled  vinegar",  and  all  such  vinegar  shall  be  free  from  color- 
ing matter,  added  before,  during  or  after  distillation. 

6.  Sugar  Vinegar  is  the  product  made  by  the  alcoholic  and 
subsequent  acetous  fermentations  of  solutions  of  sugar,  sirup, 
molasses,  or  refiners'  sirup,  and  contains  in  one  hundred  cubic 
centimeters  (100  cc)  not  less  than  four  (4)  grams  of  acetic  acid. 

7.  Wine  Vinegar,  Grape  Vinegar,  is  the  product  made  by  the 
alcoholic  and  subsequent  acetous  fermentations  of  the  juice  of 
grapes,  and  contains  in  one  hundred  cubic  centimeters  (100  cc) 
not  less  than  four  (4)  grams  of  acetic  acid. 

C.    NON-ALCOHOLIC    CARBONATED    BEVERAGES  AND 

STILL  DRINKS 

I.  REGISTRATION 

1.  All  carbonated  beverages  and  still  drinks,  fruit  juices  and 
mineral  waters  when  ready  for  use  as  a  beverage,  are  required 
to  be  registered  by  the  person,  association,  copartnership  or  cor- 
poration responsible  for  their  preparation.  Natural  apple  cider, 
unfermented  grape  juice  and  cereal  beverages  made  in  imitation 
of  beer  are  exempt  from  registration. 
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2.  All  operators  of  beverage  plants  are  required  to  show  on 
forms  furnished  by  the  Department  the  name  and  address  of  the 
applicant,  the  location  of  manufacturing  or  bottling  plant  and 
the  name  of  each  beverage  to  be  registered.  Where  the  appli- 
cant is  other  than  the  manufacturer  or  bottler  of  the  beverage 
or  beverages  to  be  registered,  then  the  application  should  show 
the  name  and  address  of  the  actual  bottler  or  manufacturer  and 
the  location  of  the  plant. 

3.  Registration  is  effective  and  licenses  are  issued  for  a 
twelve  month  period  from  the  date  of  issue. 

4.  Licenses  shall  be  prominently  displayed  at  all  times  in  the 
bottling  plants. 

5.  In  the  case  of  special  brands  put  out  by  a  firm  or  distribu- 
tor and  bottled  by  another  firm  or  bottler,  the  name  of  the 
bottler  shall  appear  on  the  label  or  the  distributor  will  be  held 
responsible  for  registration. 

6.  When  bottlers  put  out  one  or  more  special  brands  for  re- 
tailers or  jobbers  and  desire  to  place  their  name  on  labels  of 
bottles,  for  example,  "Bottled  by  Keystone  Bottling  Company, 
Harrisburg,  Pa.,"  then  such  firm  is  held  responsible  for  regis- 
tration and  would  be  entitled  to  list  each  special  trade  named 
drink  produced  by  the  bottling  plant.  A  jobber  purchasing  from 
a  licensed  bottling  plant  carbonated  beverages  for  sale  to  the 
retail  trade,  which  are  dispensed  under  his  own  brand  or  trade 
name,  is  required  to  effect  registration. 

H.    REVOCATION  AND  TRANSFER  OP  BEVERAGE  LICENSES 

1.  Where  conditions  are  found  to  exist  in  a  bottling  plant, 
whereby  bottling  is  performed  in  an  unsanitary  manner,  with 
improper  facilities  for  washing  bottles  and  with  unapproved  fill- 
ing machines,  or  any  other  unlawful  conditions  where  operators 
are  not  meeting  the  requirements,  will  result  in  the  revocation 
of  licenses. 

2.  A  manufacturer  or  bottler  transferring  his  business  ^  to 
another  may,  upon  request,  have  his  certificate  of  registration 
transferred  without  charge  upon  approval  of  sanitary  methods 
of  operating  and  by  returning  license  with  the  request  for  the 
transfer  to  be  made. 

in.  LABELLING 

1.  All  bottles  are  required  to  be  distinctly  marked,  labelled 
or  capped,  showing  the  true  name  of  the  beverage  or  still  drink 
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contained  therein.  Whenever  artificial  colors  or  flavors  are  used 
labels  or  caps  are  required  to  be  printed  "artificially  colored," 
"artificially  flavored"  or  "artificially  colored  and  flavored"  as  the 
case  may  be. 

2.  Beverages  made  in  imitation  of  such  natural  products  as 
cider,  fruit  ades,  fruit  juices  or  other  similar  beverages  shall  be 
distinctly  marked,  labelled  or  capped  with  the  word  "imitation," 
followed  by  the  name  of  the  natural  product  imitated. 

IV.    DISPLAY  CARDS 

Where  carbonated  beverages  and  still  drinks  are  sold  from 
bulk,  display  cards  printed  in  letters  not  less  than  2  inches  long 
and  %  inch  in  width  shall  be  displayed  on  all  stands,  booths  or 
other  places  from  which  bulk  beverages  are  offered  for  sale. 

V.    MINERAL  WATERS 

Mineral  waters  classified  as  coming  within  the  provisions  for 
registration  are  understood  to  include  Seltzer  Water  and  those 
waters  for  which  mineral  properties  are  claimed  and  offered  for 
sale  in  the  same  manner  in  which  carbonated  beverages  are  dis- 
pensed. 

VI.    DEFINITIONS  FOR  BEVERAGES  AND  STILL  DRINKS 

1.  All  carbonated  beverages  and  still  drinks*  shall  be  made 
from  sucrose  sirup,  potable  water,  plain  or  carbonated,  pure 
flavoring  materials  with  or  without  added  fruit  acids  and  with 
or  without  added  color  and  shall  contain  not  less  than  8  per  cen- 
tum of  sugar  by  weight.  The  minimum  sugar  requirement  does 
not  apply  to  ginger  ale  or  non-alcoholic  fruit  juices. 

2.  Apple  Cider  or  Sweet  Cider  is  the  unfermented  expressed 
juice  of  clean,  sound  apples  of  any  suitable  variety. 

3.  Cream  Soda  is  the  carbonated  beverage  made  with  carbon- 
ated potable  water  and  sucrose  with  or  without  caramel  color  or 
with  or  without  harmless  organic  acids  and  in  which  the  flavor 
is  imparted  by  the  use  of  vanilla,  vanillin  or  coumarin  or  any 
combination  of  these. 

4.  Fruit-Ades,  Fruit-Crushes,  Fruit-Punches  and  other  similar 
beverages  in  which  the  name  of  a  fruit  is  compounded  with  a 
suffix  or  a  prefix,  which  may  indicate  to  the  purchaser  the  pres- 
ence of  the  fruit,  must  be  true  to  the  name  of  the  fruit  which 
they  bear  and  in  each  case  must  contain  substantial  amounts  of 

*  Except  drinks  containing  rnllk  or  milk  products. 
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the  juice  or  pulp  of  the  fruit  in  question.  By  substantial  amounts 
is  meant  a  sufficient  quantity  to  definitely  characterize  the  pro- 
duct according  to  the  fruit  named. 

5.  Fruit-Flavored  Soda,  Sodas  other  than  orange  or  lemon, 
strawberry  soda,  pineapple  soda,  grape  soda,  etc.,  are  carbonated 
beverages  made  from  carbonated  potable  water  and  sucrose  with 
or  without  the  addition  of  harmless  organic  acids  and  in  which 
the  flavor  and  color  are  imparted  by  the  corresponding  fruit 
juices  or  fruit  concentrates. 

6.  Ginger  Ale  is  the  carbonated  beverage  prepared  from 
ginger  ale"  flavor,  sugar  (sucrose)  sirup,  harmless  organic  acid, 
carbonated  potable  water  and  with  or  without  caramel  color. 

7.  Ginger  Ale  Flavor,  Ginger  Ale  Concentrate,  is  the  flavoring 
product  in* which  ginger  is  the  essential  constituent,  with  or  with- 
out aromatic  and  pungent  ingredients,  citrus  oils  and  fruit  juices. 

8.  Lemonade  is  the  product  made  from  lemon  juice,  sucrose 
and  potable  water,  with  or  without  lemon  pulp  and  lemon  peel, 
and  contains  not  less  than  five  per  cent.  (5.0%)  of  lemon  juice 
and  shall  be  free  from  artificial  color  or  added  fruit  or  mineral 
acids. 

9.  Lemon  Soda  and  Orange  Soda  are  carbonated  beverages 
made  from  carbonated  potable  water,  sucrose  and  citric  acid  and 
flavored  with  lemon  or  orange  oils  plain  or  terpeneless. 

10  Orangeade  is  the  beverage  prepared  or  made  from  orange 
juice,  sucrose  and  potable  water,  with  or  without  citrus  pulp 
and/or  citrus  peel  and  contains  not  less  than  fifteen  per  cent. 
(15.0%)  of  orange  juice. 

11  Beverages-Preservatives  In.    The  following  preservatives 
are  prohibited:  Boric  acid,  salicylic  acid,  formaldehyde,  sulphur- 
ous acid,  hydrofluoric  acids,  fluorides,  fluoborates,  fluosihcates  and 
other  fluorine  compounds,  dulcin,  glucin,  saccharin,  betanaphthol 
hydronaphthol,  abrastol,  asaprol,  oxides  of  nitrogen,  nitrous  acid 
or  nitrites,  compounds  of  copper,  pyroligneous  acid  and.  all  other 
added  substances  deleterious  to  health,  or  which  contain  hydro- 
gen peroxide,  peroxides  or  perborates.    Benzoate  of  soda  is  per- 
mitted to  be  used  in  amounts  not  in  excess  of  one-tenth  of  one 
per  centum,  provided  the  bottles  or  other  containers  are  labelled 
or  in  the  case  of  bulk  drinks  suitable  display  cards  are  printed 
showing  that  the  said  drinks  contain  not  in  excess  of  one-tenth 
of  one  per  centum  benzoate  of  soda  or  benzoates. 
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12.  Sarsaparilla,  Bircli  Beer  or  Root  Beer  are  beverages  made 
with  carbonated  potable  water  and  sucrose  with  or  without  ex- 
tractives of  roots  or  herbs  or  with  or  without  harmless  organic 
acids  or  with  or  without  caramel  and  in  which  either  essential 
oil  of  sassafras  or  methyl  salicylate  constitute  the  predominating 
flavor. 

13.  Unfermented  Fruit  Juices  such  as  grape  juice,  loganberry 
juice,  orange  juice,  pineapple  juice,  lime  juice,  etc.,  must  be  the 
clean,  sound,  unfermented,  expressed  juice  of  the  mature  fruit  of 
the  variety  named,  and  must  be  free  from  added  water  and  from 
artificial  color  or  added  fruit  or  mineral  acids.  Sugar  may  be 
added  to  unfermented  fruit  juices  only  for  the  purpose  of  restor- 
ing palatability  and  when  added  sugar  is  present  it  must  be 
declared  upon  the  label.  Lime  juice  or  other  fruit  juices  must 
not  contain  sulphur  dioxide  in  any  amount. 

VII.    METHODS  OF  DISPENSING 

1.  No  carbonated  beverages  or  still  drinks  shall  be  sold  or 
offered  for  sale  from  bulk  which  have  been  kept  cool  by  the  addi- 
tion of  ice  to  the  drink  itself. 

2.  All  carbonated  beverages  or  still  drinks  sold  from  bulk 
are  required  to  be  drawn  from  closed  containers. 

3.  The  use  of  tin,  galvanized  iron  or  wooden  pails,  tubs  or 
barrels  are  prohibited  in  the  mixing  or  compounding  of  carbon- 
ated beverages  or  still  drinks. 

4.  The  use  of  bottles  having  metal  or  rubber  parts  of  the 
stopper  coming  in  contact  with  the  beverage  or  drink  contained 
therein,  with  the  exception  of  carbonated  water  put  up  in  syphons, 
is  prohibited. 

D.  SANITARY  REGULATIONS  FOR  OPERATING  BEVERAGE 

PLANTS 

1.  Separate  and  properly  ventilated,  lighted  and  screened  sirup 
rooms  are  required  to  be  installed  and  maintained  in  a  clean 
and  sanitary  manner. 

2.  All  floors  including  sirup  room  floors  in  plants  where  bottle- 
washing  or  filling  machines  are  operated  shall  be  concrete  or  tile 
or  some  other  impervious  material. 

3.  Adequate  toilets  and  lavatories  shall  be  installed  and  oper- 
ated in  a  clean  and  sanitary  manner. 
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4.  The  operation  of  bottling  plants  in  basements  or  cellars 
will  be  permitted  only  under  the  following  conditions :  Where  the 
windows  are  of  sufficient  height  and  number  to  permit  proper 
ventilation  and  light;  where  there  is  a  ground  floor  entrance; 
where  the  floor  is  cement  with  proper  drainage;  where  there  is 
proper  separation  of  coal  bins,  heaters,  toilets,  lavatories,  etc. 

5.  All  bottle-washing  and  filling  machinery,  apparatus,  etc., 
shall  be  maintained  and  operated  in  a  clean  and  sanitary  manner. 
Filling  machines  where  the  hand  of  the  operator  comes  in  direct 
contact  with  the  bottle  caps  or  crowns  are  prohibited. 

6.  All  water  from  wells,  springs  or  other  sources,  used  for  the 
manufacture  of  carbonated  beverages,  shall  be  potable  and  free 
from  contamination. 

7.  All  bottles  used  for  bottling  carbonated  beverages  and  still 
drinks  shall  be  cleansed  by  soaking  in  a  hot  caustic  solution  con- 
taining not  less  than  3  per  centum  caustic  or  alkali  expressed  in 
terms  of  sodium  hydrate  at  a  temperature  of  not  less  than  110° 
Fahrenheit  for  a  period  of  not  less  than  5  minutes  and  then 
thoroughly  rinsed  with  potable  water. 

8.  Mechanical  soakers  are  recommended  as  the  only  proper 
method  of  cleansing  bottles.  Ordinary  tub  soakers,  which  cannot 
be  operated  to  meet  the  requirements  of  the  law,  will  not  be 
approved.  The  cleansing  of  bottles  in  one  plant  and  transferring 
them  to  another  plant  for  bottling  is  considered  an  unsanitary 
method  of  procedure. 

E.    COLD  STORAGE 

The  following  Rules  and  Regulations,  applying  to  the  Cold 
Storage  Law,  Act  of  June  26th,  1919,  P.  L.  670,  were  promulgated 
by  the  Secretary  of  Agriculture  on  the  day  and  date  of  the  ap- 
proval of  the  Act  and  were  duly  filed  as  required  in  the  office  of 
the  Director-Chief  Chemist  and  are  the  same  as  formerly  pre- 
pared and  included  in  Law  Bulletin  419  revised  and  issued  July 
1,  1927: 

I.    COLD  STORAGE  LICENSES 

1.  License  Required.  A  separate  license  is  required  for  each 
separate  warehouse  building.  No  person,  firm  or  corporation  shall 
operate  a  cold  storage  warehouse  within  the  Commonwealth  of 
Pennsylvania  without  a  license  issued  by  the  Director  of  the 
Bureau  of  Foods  and  Chemistry  of  the  Department  of  Agriculture. 
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2.  Conditions  Governing  Issuance.  Cold  storage  warehouse 
licenses  will  be  issued  only  upon 

(a)  The  filing  of  a  written  application  therefor; 

(b)  The  payment  of  the  legally  prescribed  license  fee,  and 

(c)  The  certification  that  the  warehouse  to  be  licensed  is  in 
a  sanitary  condition  and  properly  equipped  for  the  purpose  of 
cold  storage. 

3.  Applications.  The  written  application,  blank  form  for  which 
will  be  supplied  by  the  Director  of  the  Bureau  of  Foods  and 
Chemistry  upon  request,  must  specify  definitely  the  location  of 
each  warehouse  for  which  license  is  desired,  and,  if  only  part  of 
a  building  is  to  be  used  for  cold  storage  purposes,  that  part  must 
be  specifically  designated,  and  also  the  kind  or  kinds  of  "food" 
to  be  therein  stored,  and  the  form  must  be  signed  by  the  person, 
firm,  or  proper  officer  of  the  corporation  applying  for  the  license. 

4.  Certification  of  Applications.  Before  any  license  will  be 
issued,  the  fitness  of  the  warehouse,  as  respects  sanitary  condi- 
tion and  equipment  for  the  purposes  of  cold  storage,  must  be 
certified  by  an  expert  agent,  appointed  therefor  by  the  Director 
of  the  Bureau  of  Foods  and  Chemistry  after  such  agent  shall 
have  duly  examined  the  said  warehouse.  Should  said  expert 
agent  report  that  said  warehouse,  or  any  portion  thereof,  is  in 
any  respect  unsanitary  or  unfit  in  equipment  for  use  as  a  cold 
storage  warehouse,  no  license  therefor  will  be  issued  until  said 
warehouse,  or  designated  part  thereof,  shall  have  been  put  into 
the  required  condition  of  fitness. 

5.  License  Fee.  The  legally  prescribed  cold  storage  ware- 
house license  fee  is  fifty  ($50)  dollars,  and  is  payable  by  certified 
check,  cashiers  check  or  money  order,  drawn  to  the  order  of  the 
State  Treasurer. 

6.  Period  Covered  by  License.  A  cold  storage  warehouse 
license  will  take  effect  upon  the  date  of  its  issue  by  the  Director 
of  the  Bureau  of  Foods  and  Chemistry  or  his  duly  authorized 
agent,  and  will  extend  through  the  period  of  one  year,  unless 
earlier  suspended  or  revoked  for  cause  by  said  Director  of  the 
Bureau  of  Foods  and  Chemistry.    (See  X-2). 

7.  Revocation  of  Licenses.  Promptly  after  the  receipt  from 
an  authorized  agent  of  a  report  showing  the  existence  of  any 
unsanitary  condition  or  of  a  serious  defect  in  equipment  in  a 
licensed  cold  storage  warehouse  the  Director  of  the  Bureau  of 
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Foods  and  Chemistry  will,  if  he  approves  the  report,  issue  or 
cause  to  be  issued  to  the  manager  of  said  warehouse,  a  notice  of 
the  reported  defect,  together  with  a  specification  of  the  required 
remedy  and  of  the  date  by  which  the  defect  must  be  remedied. 
If  the  required  change  is  not  made  within  the  time  specified  in 
said  notice  and  no  sufficient  cause  be  shown  for  the  delinquency, 
it  will  be  the  duty  of  the  Director  of  the  Bureau  of  Foods  and' 
Chemistry  to  revoke  the  license  for  the  operation  of  the  said 
warehouse.  The  managers  of  cold  storage  warehouses  or  any 
room  or  rooms  of  which  are  leased  to  dealers  will  be  held  respon- 
sible for  the  maintenance  of  sanitary  conditions  in  these  leased 
rooms. 

H.    DEFINITION  OF  TERMS 

1.  Cold  Storage.  The  term  "cold  storage,"  as  used  in  the 
Rules  and  Regulations,  means  the  storage  of  food,  at  or  below 
a  temperature  forty  degrees  (40°)  Fahrenheit,  in  a  cold  storage 
warehouse. 

2.  Cold  Storage  Warehouse.  The  term  "cold  storage  ware- 
house," as  used  in  the  Rules  and  Regulations,  includes  every  place, 
whether  a  single  room  or  enclosed  space,  or  a  group  of  rooms, 
that  is  cooled,  mechanically  or  by  any  artificial  means  whatever, 
including  the  cooling  by  use  of  ice,  to  or  below  a  temperature  of 
forty  degrees  Fahrenheit  and  in  which  articles  of  food  are  placed 
and  held  for  thirty  days  or  more ;  together  with  all  related  offices, 
toilet,  wash  and  locker  rooms,  egg  candling  rooms,  power  houses 
or  rooms,  loading  and  unloading  platforms,  passageways,  ap- 
proaches and  other  spaces,  the  state  of  sanitation  of  which  may 
affect  the  sanitary  condition  of  the  cold  stored  foods,  or  which 
may  require  visitation  or  inspection  for  the  enforcement  of  any 
of  the  provisions  of  the  law. 

3.  Food.  "Articles  of  food",  as  the  term  is  used  in  the  Rules 
and  Regulations,  shall  mean  fresh  meat,  fresh  meat  products, 
and  all  fresh  fish,  game,  poultry,  eggs  and  butter. 

4.  Fresh.  The  word  "fresh"  as  used  in  Regulation  II-3  will 
not  be  regarded  as  applicable  to  foods  that  are  not  the  product 
of  animals,  fowls,  or  fish,  recently  slaughtered,  or  to  foods  that 
have  previously  been  held  in  cold  storage,  or  that  have  been 
treated,  for  their  preservation,  with  any  preservative  substance: 
PROVIDED,  however,  That  the  addition  of  salt,  spices,  etc.,  in 
such  quantities  as  are  commonly  employed  for  purely  condimental 
purposes,  shall  not  be  regarded  as  made  for  the  purpose  of  pres- 
ervation.   No  person,  firm  or  corporation  shall  represent  or  ad- 
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vertise  as  "fresh"  any  article  of  food  which  has  been  held  in  cold 
storage  for  a  period  of  thirty  days  or  over. 

5.  Period  of  Cold  Storage.  The  greatest  length  of  time  dur- 
ing which  any  food  designated  by  the  act  and  intended  for  sale 
may  legally  be  held  in  cold  storage  is  twelve  months.  This  limit 
applies  equally  to 

(a)  Whole  carcasses  of  beef,  or  any  part  thereof. 

(b)  Whole  carcasses  of  pork,  or  any  part  thereof. 

(c)  Whole  carcasses  of  sheep,  or  any  part  thereof. 

(d)  Whole  carcasses  of  lamb,  or  any  part  thereof. 

(e)  Whole  carcasses  of  veal  or  any  part  thereof. 

(f)  Dressed  fowl,  drawn. 

(g)  Dressed  fowl,  undrawn. 

(h)  Eggs. 

(i)  Butter, 
(j)  Fish, 
(k)  Game. 

6.  Refrigerator  Cars  and  Ships.  Refrigerator  cars  and  ships, 
when  used  solely  for  transportation  as  distinguished  from  the 
storage  of  foods  shall  not  be  regarded  as  cold  storage  ware- 
houses; nor  shall  the  ice  boxes  of  retail  food  establishments  and 
chillrooms  used  only  far  the  holding  of  foods  for  periods  of  less 
than  thirty  days,  be  so  regarded.  The  Director  of  the  Bureau  of 
Foods  and  Chemistry  reserves,  however,  for  the  proper  enforce- 
ment of  the  law,  the  right  inspection  of  such  chill-rooms  when 
they  are  related  to  a  cold  storage  warehouse,  and,  as  well,  of  the 
foods  held  therein. 

7.  Storage  Limits.  The  maximum  time  limits  of  cold  storage 
stated  in  Regulation  II-5  apply  equally  to  cases  in  which  the 
respective  foods  have  been  held  within  this  State  during  the 
entire  period  of  cold  storage,  and  to  those  in  which  they  have 
been  held,  during  part  or  all  of  this  period  of  cold  storage  within 
another  State  or  States. 

III.    FOOD  CONDITION  AT  TIME  OF  ENTRY 

1.  Owners  Responsible  for  Wholesome  Foods.  The  owner  of 
food  offered  for  cold  storage  will  be  held  primarily  responsible 
for  its  being  in  proper  condition  for  such  storage ;  PROVIDED, 
however,  That  in  case  the  cold  storage  warehouse  man  accepting 
any  food  not  in  proper  condition  for  entry,  shall  have  permitted 
its  entry  with  knowledge  of  its  unfit  condition,  or  without  reason- 
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able  precaution  as  to  its  being  in  proper  condition,  said  ware- 
house-man will  be  held  likewise  responsible,  and  may  be  prose- 
cuted for  violation  of  the  law. 

2.    Wholesome  Foods. 

(a)  All  food  offered  or  accepted  for  cold  storage  must  be  in 
good,  sound,  sanitary  condition  at  the  time  of  original  entry. 

(b)  No  diseased,  tainted  or  otherwise  unwholesome  food  may 
be  placed  in  any  cold  storage  warehouse,  or  kept  therein. 

(c)  A  food  will  be  deemed  "wholesome"  only  when  it  is  in 
all  respects  fit  for  human  consumption. 

IV.    EGG  RECANDLING  AND  REPACKING 

Eggs  may  be  recandled  and  repacked  from  one  case  into  another 
either  during  cold  storage  or  at  the  time  of  withdrawal  there- 
from providing,  (1)  that  the  old  case  was  properly  marked; 
(2)  that  the  original  case  shall  not  have  been  marked  with  the 
official  yellow  tag  declaring  that  the  eggs  had  been  stored  beyond 
the  legal  time  limit  and  were  therefore  unsalable  as  food,  or  with 
the  official  red  tag  declaring  that  the  eggs  are  not  wholesome  and 
are  unfit  for  use  as  a  food;  and  (3)  that  the  lot  numbers  or 
numbers  of  the  eggs  and  all  other  distinguishing  marks  shall  be 
marked  also  upon  the  new  case. 

V.    EXAMINATION  OF  WAREHOUSES  AND  FOODS 

1.  Warehouses  to  be  Accessible  for  Examination  by  the  Di- 
rector of  the  Bureau  of  Foods  and  Chemistry  or  His  Agents. 
Duly  authorized  agents  of  the  Director  of  the  Bureau  of  Foods 
and  Chemistry  shall,  at  all  reasonable  times,  have  access  to  cold 
storage  warehouses  for  the  examination  of  the  warehouse  as  to 
the  sanitary  condition,  for  the  examination  of  the  foods  offered 
for  entry  and  stored  therein,  as  to  their  being  marked  in  con- 
formity with  the  requirements  of  the  Rules  and  Regulations,  as 
to  the  manner  of  their  transfer,  and  as  to  their  nature  and  con- 
dition. 

2.  Food  Containers  to  be  Opened  by  Agents.  For  the  pur- 
pose of  examination  of  the  foods,  such  agents  may,  so  far  as 
they  deem  necessary  for  the  purpose,  open  any  food  container 
and  secure  for  examination  a  portion  or  portions  of  the  contained 
food. 

3.  Provision  for  Marking  Opened  Containers  or  Food  in  Storage 
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More  Than  Twelve  Months.  Containers  thus  opened  shall  be 
securely  labelled  by  the  said  agent  with  an  official  blue  label  de- 
claring, for  the  information  of  all  concerned,  that  the  said  con- 
tainer has  been  "opened  for  official  inspection."  Should  the 
agent  discover  in  the  warehouse  any  article  of  food  which  has 
been  in  cold  storage  for  more  than  twelve  months,  it  will  be  his 
duty  to  affix  to  the  article  of  food,  its  container,  or  the  door  or 
walls  of  the  room  in  which  it  is  stored  in  bulk,  an  official  yellow 
label  declaring  said  article  of  food  "stored  beyond  legal  limit; 
not  salable  for  food  under  penalty  of  law."  (See  also  Regula- 
tion V-5). 

4.  Marking  of  Foods  "Not  Wholesome"  and  Denaturing  of 

Eggs.  Foods  held  in  cold  storage  warehouses  and  found  upon 
examination  to  be  diseased,  decomposed,  or  in  any  other  respect 
not  wholesome,  or  to  have  been  entered  in  violation  of  Regulation 
III-2  shall  be  marked  by  the  official  agent,  "not  wholesome", 
"unfit  for  use  as  food."  Said  marks  shall  be  printed  or  other- 
wise indicated  upon  an  official  red  tag  or  paster,  which  shall  be 
securely  affixed  upon  or  attached  to  the  food  or  its  container. 
In  the  case  of  eggs  found  decayed  or  otherwise  not  wholesome, 
the  official  agent  shall,  in  addition  to  marking  the  same  in  the 
manner  hereinbefore  described,  require  such  eggs  to  be  denatured 
in  accordance  with  the  provisions  of  the  Act  of  March  11th,  1909, 
as  amended  May  23rd,  1919. 

5.  Reports  of  Examinations  by  Agents.  The  agents  of  the 
Director  of  the  Bureau  of  Foods  and  Chemistry  are  required  to 
report  to  said  Director,  at  the  time  of  their  weekly  report  next 
following  the  date  of  the  warehouse  examination,  or  at  an  earlier 
time,  should  they  deem  it  desirable  or  the  Director  so  order,  the 
results  of  their  examination  into  the  sanitary  condition  of  the 
warehouse,  the  marking  of  the  foods  therein  stored,  the  taking  of 
samples  for  examination  as  to  the  wholesomeness,  of  said  foods, 
and  the  condition  of  the  accounts,  in  so  far  as  these  several  points 
shall  have  been  involved  in  their  examination.  These  reports 
shall,  in  case  of  any  observed  lack  of  sanitary  condition  of  the 
warehouse  or  any  part  of  the  same,  include  a  specification  of  the 
defect,  with  a  recommendation  of  the  change  required  to  remedy 
the  same;  also  a  statement  in  detail,  of  all  foods  found  lacking 
any  of  the  required  marks  or  found  unwholesome,  with  an  account 
of  the  affixing  to  the  latter  of  the  red  tags  or  pasters  described 
in  Regulation  V-4,  and,  in  the  case  of  unwholesome  eggs,  of  the 
denaturing  of  the  same,  and  of  notification  having  been  given 
to  the  manager  of  the  warehouse  requiring  the  disposal  of  the 
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unwholesome  food  as  prescribed  by  Regulations  X-l  and  X-2, 
and  said  agents  shall  also  report  to  the  said  Director  the  com- 
pliance or  non-compliance  of  the  manager  of  the  warehouse  with 
directions  earlier  issued  to  him  by  the  Director  of  the  Bureau  of 
Foods  and  Chemistry  for  the  remedying  of  sanitary  defects; 
together  with  such  observations  as  the  said  agents  shall  deem 
desirable  for  the  enforcement  of  the  law. 

VI.    MARKING  OF  COLD  STORAGE  FOOC6 

1.  Changing  and  Obliteration  of  Marks  Prohibited.  No  per- 
son, firm  or  corporation,  or  agent  of  the  same,  shall  change,  or 
cause  to  be  changed  or  obliterated  any  mark  or  marks  required 
by  these  Regulations  to  be  placed  upon  any  food  or  its  container, 
or  upon  the  door  or  walls  of  the  room  in  which  cold  storage  food 
is  held  in  bulk,  after  such  mark  or  marks  have  been  placed 
thereon.  Any  such  change,  except  as  provided  in  Regulation 
II-4,  will  be  regarded  as  an  attempt  to  evade  the  provisions  of 
the  law. 

2.  Containers.  The  word  "container",  as  used  in  the  Rules 
and  Regulations,  means  any  bag,  barrel,  basket,  bottle,  box, 
caddy,  can,  canister,  carton,  crate,  firkin,  hogshead,  jar,  jug,  keg, 
stopper,  vessel,  wrapper,  frozen  bulk,  or  any  similar  or  analagous 
utensil,  receptacle,  band  or  wrapper  in  which  food  may  be  kept, 
stored,  sold  or  offered  for  sale. 

3.  Form  of  Marks.  The  use  of  entry,  transfer  and  with- 
drawal marks  which  give  the  day  as  well  as  the  month  and  year, 
is  permitted. 

All  datings  shall  give: 

First,  the  abbreviation  or  number  of  the  month; 
Second,  the  year,  in  the  usual,  commonly  under- 
stood form  of  expression,  as  Feb.  1914 ;  or  2-14. 

Entry  datings  shall  be  made  within  a  circle,  as 


the  dating' s  of  withdrawal  for  transfer  to  another 
cold-storage  warehouse,  with  a  parallelogram,  as 


and  of  withdrawal  for  sale,  with  a  diamond,  as 
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4.  Lessees  of  Cold  Storage  Warehouses.  If  the  articles  of 
food  are  stored  by  the  lessee  of  a  room  or  rooms  in  a  cold  storage 
warehouse,  the  said  lessee  shall  be  responsible  for  the  goods 
placed  by  him  or  his  employees  in  said  leased  space,  and  also  for 
the  placing  upon  them  of  the  required  marks. 

5.  Lot  Numbers  and  "Time  of  Entry"  Marks.  Each  lot  of 
food  placed  in  a  cold  storage  warehouse  shall,  at  the  time  of 
entry,  be  plainly  marked,  tagged  or  stencilled  with  the  Lot  Num- 
ber by  which  it  is  identified  on  the  warehouse  books  of  account. 
It  shall  also  be  marked  with  the  "time  of  entry"  mark  specified 
in  Regulation  VI-9.  These  marks  must  be  placed  upon  the  con- 
tainer or  affixed  to  the  article  of  food  itself,  except  when  the  arti- 
cles are  to  be  stored  in  bulk.  When  they  are  so  stored,  the  marks 
shall  be  affixed  to  the  door  or  to  the  walls  of  the  room  in  which 
the  said  articles  of  food  are  stored.  It  shall  be  the  duty  of  the 
warehouse  manager  either  to  refuse  entry  to  articles  of  food  not 
bearing  the  proper  entry  marks,  or  himself  to  affix  the  marks 
required. 

6.  Marked.  The  word  "marked",  as  used  in  the  Rules  and 
Regulations,  means  written,  printed,  stamped  or  painted,  or  treat- 
ed by  any  other  means  whereby  words  or  figures  may  be  indi- 
cated in  or  on  container,  or  on  any  cover  attached  thereto. 

7.  Marking  of  Transferred  Foods.  In  cases  in  which  foods 
are  trasferred  from  one  cold  storage  warehouse  to  another,  they 
shall  be  plainly  marked,  in  addition  to  their  original  lot  numbers 
and  the  months  and  years  of  original  entry  and  withdrawal, 
with  the  month  and  year  of  their  entry  into  the  cold  storage 
warehouse  to  which  they  have  been  transferred;  and  upon  their 
withdrawal  therefrom,  with  the  month  and  year  of  withdrawal. 

8.  Other  Marks  Prohibited.  No  mark  or  marks,  other  than 
those  required  by  these  Rules  and  Regulations,  to  be  marked 
upon  cold  storage  food  or  upon  the  containers  thereof,  may,  under 
penalty  of  the  law,  be  placed  upon  the  container  of  such  food: 
Provided,  however,  that  nothing  in  the  Rules  and  Regulations 
shall  be  construed  as  applying  to  the  marking  of  such  container 
with  the  name  and  address  of  the  owner  thereof,  nor  as  requiring 
the  obliteration  of  any  mark  or  marks  required  to  be  placed  upon 
any  food  or  its  container  by  the  U.  S.  Meat  Inspection  Regula- 
tions. ;     j  Jjijad 

9.  Position  and  Material  of  Marks  and  Tags.  All  marks  re- 
quired by  the  Rules  and  Regulations  shall  be  made  or  attached, 
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in  a  conspicuous  position  upon  the  food  or  its  container  or  upon 
cue  door  or  walls  of  the  room  in  which  it  is  stored  in  bulk  and 
must  be  made  and  kept  in  readily  legible  condition.  The  ink, 
paint  or  other  substance  used  in  making  the  marks  must  be  in- 
delible, and  any  tags,  pasters  or  other  materials  attached  to 
oear  the  required  marks  must  be  securely  attached  or  affixed  to 
the  food  or  its  container  or  upon  the  door  or  walls  of  the  room  in 
which  it  is  stored  in  bulk,  and  must  be  strong  and  durable  in 
quality. 

10.  Size  of  Marks.  The  figures  and  letters  required  for  the 
dating  of  entries,  transfers  and  withdrawals  shall  not  be  less 
than  one-third  (1/3)  in.  in  length. 

11.  "Time  of  Entry"  Marks  Under  Thirty  Days  Not  Required. 

Articles  of  food  entered  for  periods  of  less  than  thirty  days  in 
a  chill-room  located  in  a  cold  storage  warehouse,  but  used,  as 
described  in  Regulation  II-6,  solely  for  the  storage  of  articles 
of  food  for  less  than  thirty  days,  shall  have  affixed  their  respec- 
tive Lot  Numbers,  but  require  no  "time  of  entry"  marks. 

12.  Withdrawal  Marks.  All  cold  storage  food  withdrawn  from 
cold  storage,  on  or  after  June  26,  1919,  shall  be  plainly  marked 
upon  the  container  thereof,  or  if  it  be  not  held  in  a  container, 
upon  the  food  itself,  with  the  month  and  year  of  the  withdrawal, 
together  with  the  Lot  Number  and  the  month  and  year  of  original 
entry  of  said  food  for  cold  storage,  as  prescribed  in  Regulations 
VI-5,  VI-4  and  VI-10. 

VII.    NOTICES  TO  PURCHASERS 

(a)  Every  person,  firm  or  corporation,  or  agent  thereof,  who 
shall  sell  or  expose  for  sale,  either  at  wholesale  or  at  retail,  any 
article  of  food  which  has  been  held  for  a  period  of  thirty  days  or 
over  in  a  cold  storage  warehouse,  either  within  or  without  the 
State,  shall  notify  persons  purchasing  or  intending  to  purchase 
said  food  that  it  has  been  so  held  by  the  display  of  a  placard 
plainly  and  conspicuously  marked  "COLD  STORAGE  GOODS"  on 
the  bulk,  mass  or  articles  of  food. 

(b)  There  shall  also  be  displayed  conspicuously  upon  every 
open  container  holding  such  food  a  placard  with  the  words  "cold 
storage  goods"  printed  thereon. 

(c)  When  such  cold  storage  food  is  sold  from  such  container 
or  otherwise  at  retail,  it  shall,  before  being  delivered  to  the 
customer,  be  wrapped  in  a  wrapper  or  wrappers  plainly  stamped 
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or  printed  on  the  outside  thereof  with  the  words  "cold  storage 
goods." 

VIII.    RECORDS  OF  STORAGE  AND  QUARTERLY  REPORTS 

1.  Quarterly  Reports.  Every  person,  firm  or  corporation 
licensed  to  operate  a  cold  storage  warehouse  is  required  to  file 
in  the  office  of  the  Director  of  the  Bureau  of  Foods  and  Chemistry, 
and  upon  such  forms  as  he  may,  from  time  to  time,  prescribe 
and  supply,  on  or  before  the  sixth  day  of  January,  April,  July 
and  October,  of  each  year,  a  report  setting  forth  a  summary  of 
foods  received  for  cold  storage  during  the  quarter  ending  with 
the  last  day  of  the  calendar  month  immediately  preceding  the 
date  of  the  report  a  summary  of  the  corresponding  food  with- 
drawals, and  of  the  foods  held  in  cold  storage  at  the  end  of  said 
quarter.  In  these  reports  the  above  required  data  shall  be  given 
for  each  kind  of  food  entered  or  held  in  storage  at  any  time 
within  the  quarterly  period  concerned. 

2.  Record  of  Receipts  and  Withdrawals  of  Foods.  Every  per- 
son, firm  or  corporation  that  shall  be  licensed  to  operate  a  cold 
storage  warehouse  is  required  to  keep  an  accurate  record  of  all 
receipts  and  withdrawals  of  food  therefrom,  including  all  data 
necessary  to  show: 

(a)  Name  of  owner  or  depositor  of  each  lot  of  food  received. 

(b)  The  corresponding  Lot  Number. 

(c)  Whether  or  not  it  was  deposited  as  an  original  entry. 

(d)  If  not,  the  dates  of  its  original  entry  and  withdrawal, 
and  of  every  prior  entry  and  withdrawal;  also  the  manner  and 
condition  of  its  transfers. 

(e)  Its  kind  or  kinds  and  quantity. 

(f)  Its  condition  at  the  time  of  entry. 

(g)  If  withdrawn,  in  whole  or  in  part,  the  dates  of  with- 
drawal, of  the  respective  kinds  and  quantities  withdrawn,  the 
name  or  names  of  the  parties  withdrawing  the  same,  and  the 
specified  purpose  of  withdrawal — whether  for  transfer  to  another 
cold  storage  warehouse  or  for  sale  upon  the  market. 

(h)  Also  all  other  information  needful  for  the  preparation  of 
the  reports  required  by  Regulations  VIII-1  and  VIII-3. 

3.  Records  to  be  Accessible  for  Examination.  The  warehouse 
storage  accounts  required  by  Regulation  VIII-2,  together  with 
all  other  records  that  may  be  kept  in  connection  with  the  opera- 
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tion  of  the  warehouse  concerned,  shall  be  open,  at  all  reasonable 
times,  to  examination  by  the  duly  authorized  agents  of  the  Di- 
rector of  the  Bureau  of  Foods  and  Chemistry. 

IX.    TRANSFER  AND  WITHDRAWAL  OF  FOODS 

1.  Foods  Withdrawn  Not  To  Be  Restored.  No  food  that  has 
been  withdrawn  from  a  cold  storage  warehouse  for  the  purpose  of 
placing  it  on  the  market  for  sale,  may  be  returned  for  cold 
storage  to  the  same  or  to  any  other  warehouse  or  warehouses. 

2.  Transfer  To  Other  Warehouses.  Foods  that  have  been  held 
in  cold  storage  for  some  time  in  one  warehouse  may  be  trans- 
ferred to  another  cold  storage  warehouse  either  in  clean,  properly 
refrigerated  cars,  or,  for  transfer  through  short  distances,  in 
clean  vehicles,  under  such  cover  as  will  prevent  access  of  dust, 
flies,  etc.,  and  under  such  conditions  as  shall  prevent  the  thawing 
or  marked  increase  in  temperature  of  the  foods.  The  time  spent 
in  the  transfer  shall  be  considered  as  included  in  the  storage 
period. 

X.    UNWHOLESOME  FOODS — DISPOSAL  OF 

1.  Unwholesome  Foods  To  Be  Removed  From  Warehouses. 

Every  person,  firm  or  corporation  operating  a  cold  storage  ware- 
house shall,  upon  the  discovery  by  himself  or  by  an  official  agent 
of  the  Director  of  the  Bureau  of  Foods  and  Chemistry,  that  any 
food  held  in  said  warehouse  is  not  wholesome  immediately  re- 
move said  unwholesome  food  from  the  room  or  rooms  used  for 
storing  other  lots  of  food,  and  shall  require  the  owner  thereof, 
immediately  to  withdraw  the  said  food  from  the  warehouse. 

2.  Unwholesome  Foods  Prohibited  From  Sale.  No  person 
may  sell  for  food  purposes  food  that  is  not  wholesome ;  but  nothing 
in  these  Regulations  shall  be  construed  to  prohibit  the  sale  of 
such  unwholesome  food  for  rendering,  the  manufacture  of  tank- 
age, or  similar  technical  purposes. 
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Honey   *3 

Ice  Cream,    Jj 

Milk    and    Milk    Products   31-33 

Molasses  and  Refiners  Sirup   o- qT 

Non-alec  holie   carbonated   beverages    and    still    drinks,    oi 

Oleomargarine,                                                                                                           ...  34 

Oysters   •>- 

Salad    Dressings   and   Related  Products,  

Sirups   4- 

Sugar   and    Related    Products                                                                                    •  .7, 

Tea   J3 

Vegetables    and    Vegetable    Products.                                                                       •  "ll 

Vinegar   *' 

DEHYDRATED    FRUIT   •  •   -„ 

DEVILED    MEAT,    definition    of   ^ 

DILL  PICKLES   4'J 

"          "          imitation   ^. 


process, 
summer, 


4!i 


70 


DILL  SEED,  

DISTILLED  VINEGAR,    

DOUGH: 

wheat  bread,   

■white  bread  

DOUGHNUTS.  JELLY  

DRESSING.  MAYONNAISE  

DRESSINGS,  SALAD,  AND  RELATED  PRODUCTS, 
DRIED: 

fruit  

meat,   definition  of  

milk  

skimmed   milk  •  •••  

vegetables.   

DRY  SALT  MEAT,  definition  of,   

DUT.CTN   in  beverages  

DTTTCH-PRi^CERS  CHOCOLATE,   

DUTCH-PROCESS  COCOA  


EDAM  CHEESE  

EDIBLE  VEGETABLE  OILS  AND  FATS  

EGG: 

alimentary  pastes,  

noodles,   

reeandling    under    cold  storage,   

repacking   nnder   cold  storage,   

EGGS  

"       Cold  Storage,   

"  fresh  

11       rni»  for  denaturing  

EWMEWTKAT.ER  CHEESE  

EVAPORATED  APPLE  PRODUCTS  VINEGAR, 
EXAMINATION  OF  SAMPLES: 

Chemical  

Microscopical,   

Phvsloal  

Bacteriological  

Methods  

EXPOSURE  OF  FOODS  TO  CONTAMINATION, 
EXTRACT: 

almond  

anise  

cassia  

cassia  cinnamon  

celery  seed  

Ceylon  cinnamon,   

cinnamon  

clrve  

coffee  

definition  of,   

flavoring,   definition  of,   

lemon  

of    lemon,  terpeneless  

marjoram  

nutmeg,   

of  orange,  terpeneless  

sweet  basil  

sweet  marjoram  

peppermint  

rose  

savory  

spearmint,   

star  anise,   

thyme,   

tonka,  

vanilla  

wintercrreen  

EXTRACTED  HONEY  

EXTRACTS: 

flavoring  

flavoring,  imitation  

EVAPORATED: 

fruit  

milk  

skimmed  milk  


T 

FARINA  

FAT: 

butter,    definition  of  

milk,  definition  of  

FATS  AND  OILS,   Edible  vegetable  


3R 
48 

18 
18 
15 

35 
35 

28 
12 
32 
33 
44 
12 
51 
21 
21 


19 
34 

10 

in 

57 
57 
23 
23.  61 
23 
58 
20 
48 

7 
7 
7 
7 
7 
8 

24 
24 
24 
24 
24 
25 
24 
25 
22 
24 
23 
25 
25 
27 
25 
26 
27 
27 
2(1 
2fi 
26 
2d 
26 
27 
27 
27 
27 
43 

23 
21 

28 
32 
33 


16 

15 
15 
34 
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FENNEL  SEED  

FLAVOR,    GINGER   ALE,    51 

FLAVORING: 

extract,  definition  of  


extracts, 


1:3 


extracts,  imitation,  

products,  non-alcoholic  

FLAVORS,  IMITATION,    24 

FLESH,    definition   11 

FLOUR: 

buckwheat  

corn,   

definition  of,   and  standards  for  

gluten   17 

Graham   1J 

maize,   

mustard  .-  

rye   1' 

FLOURS  ••   15-16 

FLUOBORATES   IN   BEVERAGES   51 

FLUORIDES   IN    BEVERAGES,   ••  51 

FLUORINE   COMPOUNDS   IN   BEVERAGES   51 

FLUOSILICATES  IN  BEVERAGES   51 

FOOD   DEFINED  UNDER  COLD   STORAGE   54 

FOOD  PRODUCTS,  MEAT,  definition  of,    13 

FOODS: 

colors  in,   General  prohibitive  statement,   

exposed   for  sale  

exposure  of,   to  contamination   ° 

FORMALDEHYDE  IN  BEVERAGES   51 

FRENCH    ICE    CREAM   *» 

"FRESH,"  defined  under  cold  storage,    »•> 

FRESH  EGGS,   ~6 

FRUIT :  50 

ades   0(( 

and  fruit  products,    5" 

butter   29 

butter,   corn  sirup   * 

canned   „„ 

cold  pack,   .„ 

crushes   0„ 

dried   28 

evaporated   2q 

flavored  sirup,   ■   „„ 

flavored  sirup,  imitation   {f° 

flavored  sodas,   27 

fresh   „„ 

ice   cream  •  •  • '  0„ 

5am   I* 

jam,   corn  sirup,   

jam,  glucose  

jam,  imitation  

jelly  :   29 

jelly,  corn  sirup,   „„ 

jelly,   glucose,   -q 

jelly,   imitation,   glucose,    ." 

juices   48'S 

juices,  Sulphur  dioxide  in   "i% 

juices,   unfermented   Jr 

marmalade,  citrus  

preserve  

preserve,   corn   sirup   %z 

preserve,    glucose   jj!: 

preserve,  imitation   fi 

products   ~L 

products,  artificial  colors  and  flavors  in  

products,  imitation  

punches   |™ 

sun-dried,    f? 

sirup   £° 

sirups,    imitation,    ~£ 

FULL  CREAM  CHEESE,    ls 


G 

GELATIN  JELLY   30 

GINGER:  „„ 

definition    of   2, 

ale   II 

ale  concentrate,   

ale   flavor,    „„ 

bleached,    „„ 

Jamaica   S 

limed,  

GLUCIN  IN  BEVERAGES  

GLUCOSE:  42 

definition   42 

confectioner's  
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GLUCOSE — Continued : 

fruit  butter,   

fruit  jam  

fruit  jelly,   

fruit  preserve,   

mixing  

vinegar  

GLUTEN  BREAD  

GLUTEN,  FLOUR, 
GORGONZOLA  CHEESE, 


GOUDA   CHEESE   19 

GRAHAM    BREAD   17 

GRAHAM    FLOUR,   17 

GRAIN,    definition   15 

GRAINS,    GUINEA  •  •  40 

GRAINS  OF  PARADISE   40 

GRANULATED    SUGAR   41 

GRAPE  JUICE: 

definition    .'   52 

unfermented   48 

GRAPE    VINEGAR   48 

GUARANTY: 

Blank    form    of   8 

Conditions  under  which  it  is  accepted   7 

not  a   protection  in  every  case   7 

GUINEA   GRAINS                                                                                                                     ■  40 


H 

HAMBURG   STEAK,    definition   of,    11 

HAMBURGER  STEAK   (See  Hamburg  steak) 

HEAD    CHEESE,    definition    of   14 

HONEY: 

definition   43 

comb   43 

strained   43 

HORSE  MEAT   11 

HORSE-RADISH: 

definition,    38 

prepared,       

HUNGARIAN   PAPRIKA,    definition,    .   36 

HYDROFLUORIC  ACID  IN  BEVERAGES   51 

HYDROGEN   PEROXIDE    IN   BEVERAGES,    51 

HYDRONAPHTHOL   IN   BEVERAGES   51 

I 

ICE  CREAM: 

definition   33 

cone,  yellow  color  and  saccharin  not  permitted  in  '   14 

French,    33 

frozen  custard,    ..'   33 

fruit   "3 

imitation  color  and  flavor  in   33 

nut,   :   33 

substitutes   ™ 

ICE,    prohibition   of,    in   beverages   52 

IDENTIFICATION    OF   SAMPLES   7 

IMITATION: 

beverages  ■   50 

color  and  flavor  in  ice  cream,    33 

corn    sirup    jelly   29 

dill   pickles,    45 

flavoring  extracts,    ; 

flavors   -';* 

fruit    jelly,    glucose   29 

fruit  jelly  in  bakery  products,    15 

fruit   preserve   31 

fruit  products  

fruit  sirups   29 

fruit-flavored  sirup   28 

fruit    jam   31 

glucose  fruit  jelly     29 

jam,    31 

jelly   30 

lard   31 

preserve   31 

INDIAN    CORN    MEAL,    16 


J 

JAM: 

definition,   30 

corn  sirup  fruit,    30 

fruit   30 

glucose    fruit   csu 
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JAM — Continued : 

imitation,    ■ 

imitation  fruit  

JAMAICA  GINGER  

JELLY: 

definition  

agar  

calves'  foot  

containing  added  ijectin, 

douglimits,   

fruit  (See  Fruit  Jelly) 

gelatin  

imitation  

imitation    corn  sirup, 

pectin  

rolls  

wine  

JUICE: 

fruit,   

grape  

grape,   uufermented,  ... 

lime  

loganberry  

orange  

pineapple,   

sauerkraut  

sauerkraut,  canned,  . . . 
JUICES: 

definition  

fruit  

fruit,  unfermented,    . .  • 


K 

KETCHUP    

KING'S  PAPRIKA   

KOENIG'S  PAPEIKA    


L 

LABELING  OF  NON-ALCOHOLIC  CARBONATED  BEVERAGES  AND  STILL  DRINKS, 

LABELING  OF  SAMPLES,    

LABELS,  Approval  of  withheld      

LARD: 

and  substitutes    

compound     

definition  of     

imitation   

neutral,    

substitutes   

LEAF  LARD    

LEAF  MARJORAM,     

LEAVES,   BAJT.    .  .      

LEAVES,  PARSLEY  

LEMON: 

extract  

extract,  terpeneless,  

oil  of    

6oda,    

LEMONADE  

LICENSE: 

applications  for  cold  storage  

fee  for  cold  storage  

Period  covered  by,  for  cold  storage  

LICENSES: 

beverage.  Revocation  and  transfer  of    

Cold  storage   

oleomargarine,  .   

Revocation  of  cold  storage  

LIMA  BEANS,  canned   

LIMBURGER  CHEESE,  

LIME  JUICE   

LIMED  GINGER  

LIMITS  OF  COLD  STORAGE  

LIQUOR,  CHOCOLATE  

LOAF  SUGAR    

LOAF,  MEAT,  definition,    

LOGANBERRY  JUICE,    

LONG  NUTMEG,    

LONG  PEPPER,    


M 

MACARONI: 

definition  
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MACASSAR  MACE  

MACASSAR  NUTMEG  

MACE: 

definition,  

Macassar  

Papua  

MAIZE: 

defined  as  a  grain,  

flour,      

meal,  

MALE  NUTMEG  

MALT  VINEGAR,  

MALTED  MILK  

MAPLE  CONCRETE  

MAPLE  SIRUP  

MAPLE  SUGAR,    

MARJORAM: 

definition  

extract,  

leaf  

MARMALADE,   CITRUS  FRUIT  

MASSACUITE  

MAYONNAISE,  

MAYONNAISE  DRESSING  

MEAL: 

definition  •  •  

corn,    ....  

Indian  corn  

maize    

mustard  

MEAT: 

by-products,   definition  of    

canned,   definition   of,  •:  

color  in  

ccrned,   definition  of     

crab  

cured,  definition  of,  ■■■ 

definition  of,     

deviled,  definition  of  

dried,   definition  of  •  

dry  salt,  definition  of  

fresh,   

fresh,  definition  of  

food  products,  definition  of  

ground  fresh,  definition  of  

horse, 

interpretation  of  term  

loaf,   definition  of,  

potted,  definition  of,  

prepared,  definition  of,  

preservatives  in,     

reindeer  -  

sausage,  definition  of,   

smoked,  definition  of,  

sweet  pickled,  definition  of  

MELADA  

MELEGUETA  PEPPER  

METHODS  OF  EXAMINATION  OF  SAMPLES  

MICROSCOPIC  EXAMINATION  OF  TOMATO  PRODUCTS,  Standards  for, 

MICROSCOPICAL  EXAMINATION  OF  SAMPLES  

MIDDLINGS,  PURIFIED  

MILK  AND  CREAM  

MILK  AND  CREAM,  Coloring  matter  prohibited  in  

MILK: 

bread,   

chocolate    

chocolate  

chteolate  flavored,  

chocolate,  sweet,  

cocoa,     

cocoa,  sweet,   

definition  of  

dried  

dried    skimmed   ........  

evaporated  

evaporated  skimmed,  

fat,  definition  of,  

malted  

skimmed,    

skimmed,  sweetened  condensed,    

Sweetened    condensed,   ....  

MINERAL  SUBSTANCES  IN  CONFECTIONERY  

MINERAL  WATERS  

MILLED   SUGAR  >'■  

MILLET  defined  as  a  (train  

MINERAL  OIL  IN  CONFECTIONERY   

MINERAL  OXIDES  IN  CONFECTIONERY  
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MISBRANDING    

MISBRANDING,  General  statement  regarding, 

MIXING  GLUCOSE   

MOLASSES  AND  REFINERS'  SIRUPS,  definition, 

MOLD  IN  TOMATO  PRODUCTS     

MUSH  SUGAR  

MUSTARD: 

definition,  

black,     •••  •    

brown  

cake,  

flour,         

ground      

meal    

prepared,       

seed  

seed,  ground,       

white,     .... 

yellow  


NATURAL  APPLE  CIDER,  

NET  WEIGHTS,  Proper  method  of  statement  

NEUFCHATEL  CHEESE  •  

NITRITES  IN  BEVERAGES  

NITROGEN,  OXIDES  OF,  in  beverages  

definitions    

Labeling   of,   . .  . 

Registration   of,   •  ■  •  •  

flavoring  products,  

NOODLES: 

definition  


'  egg   

plain  vegetable, 

vegetable  

vegetables  with, 

water  

NUT  ICE  CREAM, 
NUTMEG: 

definition,   

extract,   

long  

male  

Macassar  

oil  of  

Papua  


OATMEAL,  definition,     

OATS  defined  as  a  grain  

OIL  OF: 

anise  

apricot  kernel,  

bitter  almonds  

cassia,   

celery  seed  

cinnamon,   

cloves,    

lemon  

lemon,  terpeneless,   

nutmeg,   

marjoram,   

orange  

orange,  terpeneless,   

peach  kernel,   

peppermint,   

savory,     

spearmint,    .... 

star  anise  •••• 

sweet  basil,   •  •  ■  ■  • 

thyme,     

wintergreen,   

OILS,  definition  

OILS  AND  FATS.  Edible  vegetable. 
OLEOMARGARINE : 

cclor,  

definition  

licenses,  

use  of.   in  institutions,  ...... 

ONIONS.  PICKLED,   

ORANGE  JUICE  

ORANGE,  OIL  OF  


ORANGE    SODA  •  •  •  ■  

ORANGE.  TERPENELESS  OH  OF  

OXIDE9E  OF  klfROGEN  IN  '  BEVERAGES, 

OYSTERS  

OYSTERS.  ADULTERATION  OF  

OYSTERS,  SALE  OF,   

ORANGE  EXTRACT  

PRANGE  EXTRACT,  terpeneless  


PAPRIKA: 

definition,  

Hungarian  

Kind's,  ■ 

rose,   

Spanish,   

PAPUA  MACE  

PAPUA  NUTMEG  

PARADISE,  GRAINS  OF  

PARADISE  SEED  

PARAFFIN  IN  CONFECTIONERY  

PARMESAN  CHEESE,   

PARSLEY  LEAVES  

PASTE,  chocolate  

PASTE,  alimentary   (See  Alimentary  Tastes) 

PEA  VARIETIES,  canned  

PEACH  KERNEL,  oil  of  

PEAS: 

early  

canned  

sugar,  sweet  

PECTIN : 

jelly  

jelly  containing  added  

wine  jelly  

PEPPER: 

black  

Cayenne  

ground  black,  

long  

Melegueta  

red  

white  

PEPPERMINT  EXTRACT  

PEPPERMINT,   OIL  OF  

PERBORATES  IN  BEVERAGES  

PERIOD  OF  COLD  STORAGE  •  ■  •  •  ■ 

PEROXIDE    HYDROGEN.  IN  BEVERAGES, 

PEROXIDES  IN  BEVERAGES  

PICKLED: 

beans,   

beels,   

meat,  sweet,  definition  of,   •  

onuns    

vegetables  

PICKLES: 

definition  

dill  

dill,  imitation  

dill,  process  

•  dill,  summer   

salt  

PIE  S  FILLERS  

fUiEiSTA  

PIMENTO  CHEESE  

PIMIENTO,  definition  

PIMIENTON,  definition  

PINEAPPLE  CHEESE  

PINEAPPLE  JUICE   

PORK  SAUSAGE,  definition  of  

POTTED  MEAT,  definition  of  

POUND  CAKE,  butter,  definition  of  

POWDER,  BAKING,   standards  for  

POWDERED,   deliuition  o£  

POWDERING,   definition  of  

PRESERVATIVES: 

definition,   

general  statement  regarding  

in  beverages  


PRESERVE: 

dciiuitum  

corn  sirup  fruit, 
fruit  


30 
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PRESERVE — Continued ; 

glucose,  fruit   3j 

imitation  

imitation  fruit  

PRETZELS,  BUTTER,  definition  of  

PRODUCTS: 

animal  (See  Animnl  Prodncts) 

bakery  (See  Bakery  Products)  og 

fruit,  Artificial  colors  and  flavors  in   ~, 

fruit,   imitation,      ^ 

strained  tomato,-   

PUMPKIN,   CANNED  -0 

PUNCHES.  FRUIT  ••••   B1 

PYROLIGNEOUS  ACID  IN  BEVERAGES,   •• 


IT 

sc 

50 
,'G 
52 


RAISIN  BREAD,  

RED  PEPPER    

REFRIGERATOR  CARS  

REFRIGERATOR   SHIPS  -  

REGULATIONS.  SANITARY,  for  operating  beverage  plants   °- 

REINDEER  MEAT  

RICE :  19 

brown,   jg 

coating  of  

definition   13 

defined  as  a  grain   jq 

polisiied  '  no 

ROASTED  COFFEE   J7 

ROLLS,    JELLY   "  5* 

ROOT   BEER   on 

ROSE,   ATTAR   OF,   o0 

ROSE,  EXTRACT  

ROSA  PAPRIKA  

ROSE  PAPRIKA  

ROSENPAPRIKA   r.o 

RULE  FOR  DENATURING  COLD  STORAGE  EGGS   °t 

RYE  BREAD   17 

RYE  FLOUR  


SACCHARIN  IN  BEVERAGES      

BAFFRON,  definition  

SAGE,  definition      

SAIGON   CINNAMON,   R, 

SALAD  DRESSING,  MAYONNAISE     |2 

SALAD  DRESSINGS   «, 

SALAD  DRESSINGS  AND  RELATED  PRODUCTS   60 

SALICYLIC  ACID  IN  BEVERAGES  

SALT:  41 

dairy  ' '  41 

definition,      j2 

meat,  dried,  definition  cf,    46 

pickles   41 

table    " 

SAMPLES:  7 

authority  for  purchasing     7 

bacteriological  examination  of,     - 

biological  examination  of     7 

cliemical  examination  of,     7 

collection  cf                                                                                                              '  7 

identification  of   7 

labeling   of,   7 

method  of  examination  of,                                                                    . .  7 

microscopical  examination  of  •  •  ■  • 1  7 

physical  examination  of     gj 

s1n?tTrCy  r?gRulAaDtions  for  operatlng  beverage  plants!  p 

SARSAPARILLA,   • '  "  47 

SAUCE,  CHILI,  

SAUERKRAUT:  46 

definition,    40 

juice  "  '  "  '     ' '         .  40 

juice,   canned   40 

rebrined,  

SAUSAGE:    13 

definition  of   33 

meat,  definition  of    '•'  13 

pork,   definition  of   41 

SAVORY,  definition   20 

SAVORY  EXTRACT   26 

SAVORY,  OIL  OF   41 

SAVORY,    SUMMER   19 

SCHMIERKASE,   •■ £0 

SCHWEITZER  CHEESE  
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SCRAPPLE,   definition  of  

SEED: 

caraway,  

cardamom    

celery,         

coriander    

cumin  

dill  

fennel    

mustard    

mustard,  ground     

paradise,   

SELTZER  WATER    

SEMOLINA    

SEMOLINA  MACARONI  

SEMOLINA  SPAGHETTI  

SEMOLINA  VERMICELLI  

SHIPS,  REFRIGERATOR,    

SIRUP: 

cane  

com,  

definition   

fruit   

fruit-flavcred  

fruit-flavored,  imitation,   

maple,     . .  

refiners'   •  •  •  •   

sorghum,     

sugar   •  ■ 

susrar-cane,    

SIRUPS : 

definition      

imitation  fruit  

SODA: 

benzoate  of,  in  beverages    

cream,    

lemon  

orange  

SODAS,  definition   

SODAS,  fni't-flavored  

SODIUM  BENZOATE,  Conditions  under  which  permitted. 

SORGHUM  defined  as  a  grain,   

SORGHUM  SIRUP   

SOUR  CREAM  

SOUSE,  definition  of    

SPAGHETTI    

SPAGHETTI.    SEMOLINA,  ..   

SPEARMINT  EXTRACT  

SPEARMINT.   OIL  OF  

SPECIFIC  REQUIREMENTS,  

SPELT  DEFINED  AS  A  GRAIN,  

SPICES  AND  CONDIMENTS  

SPICES,   definition  cf  

SPINACH.  CANNED  

SPIRIT  VINEGAR  

SPARES.  YEASTS  AND.   IN  TOMATO  PRODUCTS  

SPBEATtS.  SANTIWICH    

SQUASH.  CANNED   

STANDARDS    

STAR  ANISE,  oil  of  

STAR   ANISE  EXTRACT  

STAR  ANISEED  

STARCH  SUGAR   

STEAK,  HAMBURG,  definition  of  

STEAK,  HAMBURGER  (See  Steak.  Hamburg) 

STILTON  CHEESE    

STORAGE.  COLD   (See  Cold  Storage) 

SUBSTITUTION,  broad  definition  of   

SUCCOTASH,  CANNED  

SUGAR: 

and  related  products    

cane  sirup   

corn   ....   

definition,     

granulated    

loaf     

maple    

milled  

mush,   

peas,  sweet  

powdered  

sirup  

starch  * . .    

vinegar,  

SUGARS  

SULPHITES  (See  Sulphur  Dirxide) 

SULPHUR  DIOXIDE,  condit'ons  under  which  permitted, 
SULPHUR  DIOXIDE  IN  FRUIT  JUICES  
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SULPHUROUS  ACID  (See  Sulphur  dioxide) 

SULPHUROUS  ACID  IN  BEVERAGES  

SUMMER  DILL  PICKLES  

8UMMER   SAVORY     J» 

SUN-DRIED  FRUIT  

SUN-DRIED  VEGETABLES    44 

SWEET:  „  „_ 

basil  extract     j± 

basil,  oil  of     "T 

chocolate   if 

chocolate  coating   

milk  chocolate   r* 

marjoram  extract    zl 

milk  cocoa     ii 

SWEETMEATS    

SWISS  CHEESE,  .    
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TABLE   SALT   ■■■■  11 

TALC  IN  CONFECTIONERY    

TARRAGON   !i 

TEA  ••  • 

TERRA  ALBA  IN  CONFECTIONERY    

THYME: 

definition   |i 

extract     27 

oil    of    '  •  Pi 

TIN  CONTAINERS  PROHIBITED  FOR  BEVERAGES    

TOMATO  PRODUCTS:  47 

bacteria  in  

made  from  trimming  stock   

mold   in   .... 

standards  for  microscopic  examination     - 

strained    

roast  and  spores  in,  

TOMATOES.   CANNED   1' 

TONKA   BE  AN  

TONKA  EXTRACT      Z« 

TREACLE   47 

TRIMMING  STOCK,  Tomato  products  made  from  • 

TURMERIC  
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41 
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41 
47 
47 
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VANILLA  BEAN    ,7 

VANILLA  EXTRACT       J. 

VEAL,  definition    .„ 

VEGETABLE  NOODLES,   definition,                                                                                   •  }r 

VEGETABLE  NOODLES,  plain    

VEGETABLES:  44 

dried,  '  

and  vegetable  products   ^ 

with    noodles   44 

canned                                                                                                                      •  ^ 

pickled    44 

snn-flrierl,       <0 

VERMICELLI,  definition.       ,„ 

VERMICELLI.  SEMOLINA  

VINEGAR:  47 

apple    _  47 

apple  products       4g 

apple  pulp  "  47 

cider    47 

definition  "  "  4s 

distilled   47 

evaporated  apple  products,      4, 

g'ucose    "  '  48 

grape,  '"  4R 

malt,   . .  • '  4s 

spirit  \\  48 

suear   43 

wine  

W 

WAREHOUSE.  COLD  STORAGE   y 

WATER  NOODLES     50 

WATER.    SELTZER   49.50 

WATERS.  MINERAL  

WETGHTS,  NET,  Proper  method  of  statement  

WHEAT:    17 

bread  " 

bread  dough  •  ■  •  '  
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WHEAT — Continued : 

bread,  whole  

cti'fincd  as  a  grain,  '  

WHITE  BREAD  

WHITE  BREAD  DOUGH  ■  

WINE  JELLY,  definition  

WINE   JELLY,  pectin  

WINE  VINEGAR  

WINTERGREEN  EXTRACT,  

WINTERGREEN,   oil  of  

WOODEN     PAILS.     TUBS,     AND     BARRELS     PROHIBITED     FOR  COMPOUNDING 
BEVERAGES  


Y 

YEAST  AND  SPORES  IN  TOMATO  PRODUCTS, 


COMMONWEALTH  OF  PENNSYLVANIA 
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Harrisburg,  Pa. 


Supplement  No.  2  To  Genera!  Bulletin  No.  485 

Food  Standards  and  Definitions 


ISSUED  MARCH  21,  1934 

JOHN  A.  McSPARRAN,  Secretary  of  Agriculture 

BUREAU  OF  FOODS  AND  CHEMISTRY 
JAMES  W.  KELLOGG,  Director  of  Foods  and  Chemistry 


COMMONWEALTH  OF  PENNSYLVANIA 
DEPARTMENT  OF  AGRICULTURE 
BUREAU  OF  FOODS  AND  CHEMISTRY 


LETTER  OF  TRANSMITTAL 


March  21,  1934. 

Hon.  John  A.  McSparran, 

Secretary  of  Agriculture, 
Harrisburg,  Pa: 

Dear  Sir: 

The  following  Food  Standards  and  Definitions  have  been  pre- 
pared by  the  Consulting  Food  Chemists  of  this  Bureau  subsequent 
to  those  adopted  and  published  December  1,  1929,  in  General  Bul- 
letin No.  485,  "Food  Standards  and  Definitions"  with  certain  Rules 
'and  Regulations,  and  Supplement  No.  1  of  November  16,  1931,  and 
include  those  published  in  the  Supplement  and  also  all  revised  and 
additional  standards  and  definitions  prepared  since  those  published 
in  the  Supplement.  They  are  classified  in  the  same  manner,  under 
the  same  headings,  subheadings  and  numberings  as  those  in  Gen- 
eral Bulletin  No.  485,  with  notations  as  to  revised  and  additional 
standards  and  definitions. 

It  is  recommended  that  these  revised  and  additional  Food 
Standards  and  Definitions  be  approved  and  published  in  bulletin 
.form  as  Supplement  No.  2  to  General  Bulletin  No.  485  for  the 
guidance  of  officers  and  employes  of  the  Department  of  Agri- 
culture in  the  administration  of  the  Food  Laws,  and  also  as  a 
guide  to  food  manufacturers  and  dealers  and  for  the  information 
of  the  public. 

Very  respectfully  yours, 

JAMES  W.  KELLOGG, 

Director  of  Foods  and  Chemistry. 
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Supplement  No.  2  To  General  Bulletin  No.  485 

(Replacing  Supplement  No.  1) 


FOOD  STANDARDS  AND  DEFINITIONS 


A.    GENERAL  REQUIREMENTS 
IV.  MISCELLANEOUS 

9.  Sodium  Benzoate  and  Sulphur  Dioxide.  Clause  5,  Section 
3,  of  the  General  Food  Law  (Act  of  May  13,  1909,  as  amended 
April  26,  1923,  and  May  22,  1933)  permits  the  use  of  benzoate  of 
soda  in  those  articles  of  food  in  which  it  has  heretofore  been  gen- 
erally used  in  quantities  not  exceeding  one-tenth  (1-10)  of  one 
per  centum,  or  benzoic  acid,  equivalent  thereto.  Therefore,  an 
amount  not  exceeding  one-tenth  (1-10)  of  one  per  centum  of 
benzoate  of  soda  or  its  benzoic  acid  equivalent  may  be  used  in  such 
foods,  provided  that  a  statement  of  that  fact  shall  be  plainly 
printed  on  each  package  of  such  foods.  The  word  "package"  shall 
not  be  understood  to  include  such  containers  as  may  be  used  by 
the  retailer  in  selling  from  bulk  to  the  consumer:  Provided,  how- 
ever, That  the  original  container  from  which  foods  are  taken  and 
sold  is  properly  marked  and  plainly  labeled  as  required  by  law. 

Sulphur  dioxide  is  specifically  prohibited  in  all  articles  of  food, 
except  in  the  preparation  of  dried  fruits  and  molasses  in  the  pro- 
portion of  not  in  excess  of  twenty-five  hundred  (2500)  parts  a  mil- 
lion, and  when  any  dried  fruits  and  molasses  are  used  in  any  foods 
or  food  products  or  contained  as  a  part  of,  or  as  an  ingredient  in, 
any  food,  the  sulphur  dioxide  in  such  dried  fruits  and  molasses 
shall  not  exceed  the  proportion  of  fifty  (50)  parts  a  million. 
(Replacing  No.  9,  page  9.) 


B.   SPECIFIC  REQUIREMENTS 

III.   BAKERY  PRODUCTS 

3.  Butter  Pound  Cake  shall  contain  all  of  its  shortening  as 
butter.    (Replacing  No.  3,  page  14.) 

6.  Ice  Cream  Cones  shall  be  free  from  any  added  color  and 
they  shall  also  be  free  from  saccharin  or  other  artificial  sweeteners. 
(Replacing  No.  6,  page  14.) 

10  Wafers,  Waffle  Wafers,  Ice  Cream  Wafers  shall  be  free 
from  any  added  color  and  they  shall  also  be  free  from  saccharin 
or  other  artificial  sweeteners.    (Following  No.  9,  page  15.) 

11  Su^ar  Wafers,  exclusive  of  the  filling  or  frosting,  shall  be 
free  fronTany  added  color  and  they  shall  also  be  free  from  sac- 
charin or  other  artificial  sweeteners.    (Following  No.  9,  page  15.) 
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12.  Colors  in  Bakery  Products.  The  addition  of  pumpkin, 
squash,  carrots  or  other  highly  colored  ingredients  to  bakery 
products,  which  may  give  the  fictitious  appearance  of  egg  richness, 
is  unlawful,  regardless  of  labeling.    (Following  No.  9,  page  15.) 

13.  Butter  Cookies  and  Cakes  designated  as  containing 
"butter"  shall  contain  no  shortening  other  than  butter.  (Follow- 
ing No.  9,  page  15.) 

V.  BUTTER 

3.  Sweet  Cream  Butter  is  butter  churned  from  fresh  sweet 
cream,  untreated  except  by  pasteurization,  none  of  which  cream 
contains  or  has  contained  before  churning  more  than  0.20%  acid 
calculated  as  lactic  acid,  and  to  which  no  ripening  ferment  has 
been  added;  with  or  without  the  addition  of  salt  and/or  color;  nor 
has  the  cream  contained  more  than  35%  milk  fat.  Sweet  cream 
butter  contains  not  less  than  80%  milk  fat  and  not  more  than  16% 
water.    (Following  No.  2,  page  15.) 

VI.    CEREALS,  MEALS,  FLOURS  AND  BREADS 
FLOURS 

7.    Whole  Wheat  Flour,  Entire  Wheat  Flour,  Graham  Flour,  is 

the  clean,  sound  product  made  by  grinding  wheat  and  contains  in 
their  natural  proportions  all  of  the  constituents  of  the  clean  grains. 

(Following  No.  6,  page  17.) 

BREADS 

2.  Boston  Brown  Bread  is  the  product,  commonly  in  the  form 
of  cylindrical  loaves,  obtained  by  steaming  or  baking  a  leavened 
mixture  of  rye  flour  or  meal,  corn  meal,  a  wheat  flour,  molasses, 
salt,  water,  and/or  a  milk  product,  with  >or  without  raisins. 
Leavening  is  commonly  effected  through  the  use  of  baking  powder 
or  sodium  bicarbonate  and  sour  milk.    (Replacing  No.  2,  page  17.) 

4.  Graham  Bread,  Whole  Wheat  Bread,  Entire  Wheat  Bread. 

(See  definition  No.  10  following).  (Replacing  No.  4,  page  17.) 

5.  Milk  Bread  is  the  product,  in  the  form  of  loaves  or  smaller 
units,  obtained  by  baking  a  leavened  and  kneaded  mixture  of  flour, 
salt,  yeast,  and  milk  or  its  equivalent  (milk  solids  and  water  in  the 
proportions  normal  to  milk)  ;  with  or  without  edible  fat  or  oil, 
sugar  and/or  other  fermentable  carbohydrate  substance.  It  may 
also  contain  diastatic  and/or  proteolytic  ferments,  and  such 
minute  amounts  of  unobjectionable  salts  as  serve  solely  as  yeast 
nutrients.  The  flour  ingredient  may  include  not  more  than  3 
per  cent  of  other  edible  farinaceous  substance.  Milk  bread  con- 
tains, one  hour  or  more  after  baking,  not  more  than  38  per  cent 
of  moisture.    (Replacing  No.  5,  page  17.) 

6.  Raisin  Bread  is  the  product,  in  the  form  of  loaves  or  smaller 
units,  obtained  by  baking  a  leavened  and  kneaded  mixture  of  flour, 
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water,  salt,  yeast,  and  raisins,  with  or  without  edible  fat  or  oil, 
milk  or  a  milk  product,  sugar  and/other  fermentable  carbohydrate 
substance.  It  may  contain  diastatic  and /or  proteolytic  ferments, 
and  such  minute  amounts  of  unobjectionable  salts  as  serve  solely 
as  yeast  nutrients.  The  flour  ingredient  may  include  not  more  than 
3  per  cent  of  other  edible  farinaceous  substance.  The  finished 
product  contains  not  less  than  3  ounces  of  raisins  to  the  pound. 

(Replacing  No.  6,  page  17.) 

8.  White  Bread  is  the  product,  in  the  form  of  loaves  or  smaller 
units,  obtained  by  baking  a  leavened  and  kneaded  mixture  of  flour, 
water,  salt,  and  yeast,  with  or  without  edible  fat  or  oil,  milk  or  a 
milk  product,  sugar  and/or  other  fermentable  carbohydrate  sub- 
stance. It  may  also  contain  diastatic  and/or  proteolytic  ferments 
and  such  minute  amounts  of  unobjectionable  salts  as  serve  solely 
as  yeast  nutrients.  The  flour  ingredient  hiay  include  not  more 
than  3  per  cent  of  other  edible  farinaceous  substance.  White  bread 
contains,  one  hour  or  more  after  baking,  not  more  than  38  per 
cent  of  moisture.  The  name  "bread"  unqualified  is  commonly 
understood  to  mean  white  bread.  (Replacing  No.  S,  page  17.) 

10.    Whole  Wheat  Bread,  Entire  Wheat  Bread,  Graham  Bread, 

is  the  product,  in  the  form  of  loaves  or  smaller  units,  obtained  by 
baking  a  leavened  and  kneaded  mixture  of  whole  wheat  flour, 
water,  salt  and  yeast,  with  or  without  edible  fat  or  oil,  milk  or  a 
milk  product,  sugar  and/or  other  fermentable  carbohydrate  sub- 
stance. It  may  also  contain  diastatic  and/or  proteolytic  ferments, 
and  such  minute  amounts  of  unobjectionable  salts  as  serve  solely 
as  yeast  nutrients.  It  contains,  one  hour  or  more  after  baking, 
not  more  than  38  per  cent  of  moisture.  (Replacing  No.  10,  page  18.) 

Labeling.  A  bread  in  which  the  cereal  ingredients  consist  of 
whole  wheat  flour  and  white  flour,  providing  the  whole  wheat  flour 
constitutes  not  less  than  70%  of  the  total  cereal  ingredients,  may 
be  sold  as  Whole  Wheat  Bread,  qualified  by  a  percentage  state- 
ment preceding  the  words  "Whole  Wheat  Bread"  in  the  same  size 
and  style  of  type,  specifying  the  percentage  of  whole  wheat,  as  for 
example,  "70%  Whole  Wheat  Bread." 

Any  bread  containing  less  than  70%  of  its  cereal  content  in  the 
form  of  a  whole  wheat  flour  shall  not  be  sold,  labeled  or  desig- 
nated as  a  Whole  Wheat  Bread.   (Following  No.  10,  page  18.) 

XI.  EGGS 

2.  Fresh  Eggs.  A  fresh  egg  is  one  that  has  been  recently  laid ; 
it  has  a  firm  yolk  which  may  be  visible  but  not  plainly  visible  and 
must  not  show  any  germ  development.  The  white  must  not  be 
watery  and  must  have  a  distinct  chalaza.  The  air  cell  of  a  fresh 
egg  may  be  2  8th  of  an  inch  or  less  in  depth  and  shall  be  regular, 
the  white  can  be  easily  separated  from  the  yolk  and  is  readily 
whipped  into  a  firm  frothy  condition.  It  shall  have  a  specific 
gravity  of  1.060  or  better  and  fall  in  the  class  of  Pennsylvania 
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Fancy  or  Pennsylvania  Extra  quality  grades  as  determined  by 
candling  test  according  to  regulations  for  official  grades  for  Penn- 
sylvania eggs  as  adopted  by  the  Bureau  of  Markets  of  the  Penn- 
sylvania Department  of  Agriculture.    (Replacing  No.  2,  page  23.) 

4.  Shell  Treated  Eggs.  Eggs  preserved  or  protected  by  treat- 
ing the  shell  with  oil  or  any  other  substance  may  be  sold  under  any 
of  the  various  grades  applicable  thereto  as  above  provided ;  but  if 
offered  for  sale  or  sold  as  "fresh"  or  by  any  term  or  description  of 
similar  import,  they  must  be  designated  as  "Shell  Treated"  in  ad- 
dition to  the  grade  designation.    (Following  No.  3,  page  23.) 

XII.    FLAVORING  EXTRACTS 

18.  Oil  of  Lemon  is  the  volatile  oil  expressed,  without  the  aid 
of  heat,  from  the  fresh  peel  of  lemon  (Citrus  limonia  Osbeck), 
with  or  without  previous  separation  of  the  pulp  and  peel.  (Re- 
placing No.  18,  page  25.) 

XIII.    FRUIT  AND  FRUIT  PRODUCTS 

(c)  In  the  preparation  of  dried  fruits,  sulphur  dioxide  either 
free  or  in  simple  combination,  may  be  used  in  the  proportion  of  not 
in  excess  of  twenty-five  hundred  (2500)  parts  a  million,  and  when 
any  dried  fruits  are  used  in  any  foods  or  food  products  or  con- 
tained as  a  part  of  or  as  an  ingredient  in  any  food,  the  sulphur 
dioxide  in  such  dried  fruit  shall  not  exceed  the  proportion  of  fifty 
(50)  parts  a  million.    (Following  No.  3  (b),  page  28.) 

22.  Arsenic  Tolerance.  The  tolerance  for  arsenic  in  the  spray 
residue  on  fruit  shall  be  0.01  grain  of  arsenic  tri-oxide  (As203)  per 
pound.    (Following  No.  21,  page  31.) 

23.  Lead  Tolerance.  The  tolerance  for  lead  in  the  spray  resi- 
due on  fruit  shall  be  0.019  grain  of  lead  (Pb)  per  pound.  (Follow- 
ing No.  21,  page  31.) 

XV.   MILK  AND  MILK  PRODUCTS 
MILK  AND  CREAM 

16.  Raw  "A"  Milk  is  milk  as  defined  by  the  Pennsylvania  De- 
partment of  Health.    (Following  No.  15,  page  33.) 

17.  Raw  "A"  Cream  is  cream  produced  from  raw  "A"  milk. 

(Following  No.  15,  page  33.) 

18.  Pasteurized  "A"  Milk  is  milk  as  defined  by  the  Pennsyl- 
vania Department  of  Health.    (Following  No.  15,  page  33.) 

19.  Pasteurized  "A"  Cream  is  cream  produced  from  pasteur- 
ized "A"  milk.    (Following  No.  15,  page  33.) 

20  Whey  is  the  product  remaining  after  the  removal  of  fat 
and  casein  from  milk  in  the  process  of  cheese  making.  (Follow- 
ing No.  15,  page  33.) 
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21.  Buttermilk  is  the  product  which  remains  when  fat  is  re- 
moved from  milk  or  cream,  sweet  on  sour,  in  the  process  of  churn- 
ing. It  contains  not  less  than  8.5  per  cent,  of  milk  solids  not  fat. 
(Following  No.  15,  page  33.) 

22.  Cultured  Buttermilk  is  the  product  obtained  by  souring 
pasteurized  skimmed  or  partially  skimmed  milk  by  means  of  a 
suitable  culture  of  lactic  bacteria.  It  contains  not  less  than  8.5 
per  cent,  of  milk  solids  not  fat.    (Following  No.  15,  page  33.) 

ICE  CREAM 

1.  Ice  Cream  is  defined  as  any  frozen  sweetened  milk  product 
which  is  agitated  during  the  process  of  freezing,  and  includes  every 
frozen  milk  product  which  contains  more  than  five  per  centum 
(5%)  by  weight  of  total  milk  solids,  or  skim  milk  solids,  and  which 
in  any  manner  simulates  the  texture  or  characteristics  of  ice 
cream,  no  matter  under  what  coined  or  trade  name  it  may  be  sold. 
Ice  cream  shall  be  made  from  a  combination  of  one  or  more  of  the 
following  ingredients,  viz.,  cream,  milk,  condensed  milk,  sweetened 
condensed  milk,  dried  milk,  skimmed  milk,  condensed  skimmed 
milk,  sweetened  condensed  skimmed  milk,  or  dried  skimmed  milk, 
and  with  or  without  one  or  more  of  the  following  ingredients— 
butter,  water,  sugar,  flavor,  stabilizer,  harmless  color  which  does 
not  conceal,  damage  or  inferiority,  any  one  and,  all  of  which  in- 
gredients shall  be  wholesome,  edible  material,  and  the  finished 
products  shall  contain  not  less  than  ten  per  centum  (10%)  of 
butterfat  by  weight,  except  when  fruits  or  nuts,  or  both,  are  used 
for  flavoring,  when  it  shall  contain  not  less  than  eight  per  centum 
(8%)  of  butterfat  by  weight.    (Replacing  No.  1,  page  33.) 

3  Fruit  Ice  Cream  is  ice  cream  containing  sound,  clean,  ma- 
ture fruits.    It  contains  not  less  than  8  per  cent  of  butterfat. 

(Replacing  No.  3,  page  33.) 

4  Nut  Ice  Cream  is  ice  cream  containing  sound  non-rancid 
nuts.  It  contains  not  less  than  8  per  cent  butterfat.  (Replacing 
No.  4,  page  33.) 

5  Custard  Ice  Cream,  French  Ice  Cream,  French  Custard  and 
Frozen  Custard  shall  conform  to  the  definition  and  standards  here- 
inbefore defined  for  "ice  cream"  no  matter  under  what  trade  or 
coined  name  it  may  be  sold  or  offered  for  sale,  and,  furthermore,  it 
shall  contain  not  less  than  five  (5)  dozen  clean,  wholesome  egg 
yolks,  or  the  equivalent  of  such  egg  yolks  in  any  wholesome  form, 
for  each  ninety  (90)  pounds  of  finished  product.  (Replacing  No.  5, 
page  33.) 

7  Sherbet  is  defined  as  any  frozen  sweetened  fruit  flavored 
product  containing  five  per  centum  (5%)  or  less  by  weight  of  total 
milk  solids,  or  skim  milk  solids,  the  process  of  manufacture  of 
which  is  similar  to  the  process  of  manufacture  of  ice  cream  no 
matter  under  what  trade  or  coined  name  it  may  be  sold  or  ottered 
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for  sale.  It  shall  be  made  from  milk  or  milk  products,  including 
ice  cream  mix,  with  one  or  more  of  the  following  ingredients,  viz., 
sugar,  water,  stabilizer,  or  harmless  color  which  does  not  conceal, 
damage  or  inferiority,  and  fruit  or  fruit  flavoring  material,  and 
the  finished  product  (except  vanilla  and  chocolate  flavors)  shall 
contain  not  less  than  thirty-five  hundredths  of  one  per  centum 
(0.35%)  of  harmless  organic  acid  as  determined  by  titration  with 
standard  alkali  and  calculated  as  lactic  acid,  and  derived  in  whole 
or  in  part  from  the  fruit  or  fruit  flavoring  material  or  by  the  ad- 
dition of  citric,  tartaric  or  lactic  acid. 

"Sherbet,"  when  sold  or  offered  for  sale  under  any  coined  or 
trade  name,  shall  be  plainly  and  distinctly  marked  as  "a  sherbet" 
in  addition  to  the  said  coined  or  trade  name  designation  and  in 
juxtaposition  hereto,    (Following  No.  6,  page  34.) 

8.  Ice  or  Fruit  Ice  is  hereby  defined  as  any  frozen  sweetened 
fruit  flavored  product,  the  process  of  manufacture  of  which  is 
similar  to  the  process  of  manufacture  of  ice  cream,  no  matter 
under  what  trade  or  coined  name  it  may  be  sold  or  offered  for 
sale,  and  shall  contain  no  milk  solids  whatsoever.  It  shall  be 
made  from  one  or  more  of  the  following  ingredients,  viz.,  sugar, 
water,  stabilizer,  harmless  color  which  does  not  conceal,  damage  or 
inferiority,  fruit  or  fruit  flavoring  material,  and  the  finished 
product  shall  contain  not  less  than  thirty-five  hundredths  of  one 
per  centum  (0.35%)  of  harmless  organic  acid  as  determined  by 
titration  with  standard  alkali  and  calculated  as  lactic  acid,  and  de- 
rived in  whole  or  in  part  from  the  fruit  or  fruit  flavoring  material 
or  by  the  addition  of  citric,  tartaric  or  lactic  acid.  (Following 
No.  6,  page  34.) 

9.  Imitation  Ice  Cream,  "ice  cream  substitute,"  or  "coated  imi- 
tation ice  cream"  is  defined  as  any  frozen  sweetened  product  con- 
taining milk  solids,  manufactured  in  a  manner  similar  to  the 
process  of  manufacturing  ice  cream,  hereinbefore  defined,  and 
which  contains  less  than  the  per  centum  of  butterfat  as  herein- 
before adopted  for  ice  cream  or  more  than  five  per  centum  (5%) 
of  total  milk  solids,  or  skim  milk  solids.  Imitation  ice  cream  or  ice 
cream  substitute  cannot  be  sold  or  offered  for  sale  in  Pennsylvania. 
(Following  No.  6,  page  34.) 

10.  Grade  "A"  Ice  Cream  is  an  ice  cream  made  from  "Grade  A 
Milk,"  with  or  without  "Raw  A  Cream"  and/or  "Pasteurized  A 
Cream,"  with  or  without  "Pasteurized  A  Milk"  as  defined  by  the 
Pennsylvania  Department  of  Health.    (Following  No.  6,  page  34.) 

11.  "Overrun"  in  Ice  Cream.  Ice  Cream  shall  contain  not  less 
than  1.8  pounds  total  food  solids  per  gallon  in  the  finished  product 
and  shall  weigh  not  less  than  4.75  pounds  per  gallon.  Smaller 
units  shall  contain  a  proportionate  amount  of  total  food  solids  of 
not  less  than  3.6  avoirdupois  ounces  per  fluid  pint  and  weigh  not 
less  than  9.5  avoirdupois  ounces  per  fluid  pint.  (Following  No.  6, 
page  34.) 
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12.  Home  Made  Ice  Cream.  "Home  Made  Ice  Cream"  is  an  ice 
cream  made  under  home  conditions  in  a  bona  fide  home  from 
sugar,  flavor,  fruits,  nuts  or  eggs,  a  raw  milk  and  cream  or 
pasteurized  milk,  meeting  the  requirements  of  the  Pennsylvania 
Department  of  Health,  with  or  without  evaporated  milk,  sweetened 
evaporated  whole  milk,  with  or  without  stabilizer,  and  the  mix  of 
which  is  not  homogenized  nor  treated  in  any  similar  manner. 
Commercial  ice  cream  mix  is  not  a  component  of  home  made  ice 
cream.    (Following  No.  6,  page  34.) 

XIX.    SALAD  DRESSINGS  AND  RELATED  PRODUCTS 

1.  Mayonnaise  Salad  Dressing,  Mayonnaise,  Mayonnaise  Dress- 
ing, is  the  semisolid  emulsion  of  edible  vegetable  oil,  egg  yolk,  or 
whole  egg,  a  vinegar,  and/or  lemon  juice,  with  one  or  more  of  the 
following:  Salt,  other  seasoning  commonly  used  in  its  preparation, 
sugar.  The  finished  product  contains  not  less  than  50  per  cent  of 
edible  vegetable  oil.    (Replacing  No.  1,  page  35.) 

4.  French  Dressing  is  a  mixture  of  edible  vegetable  oil,  a 
vinegar,  and/or  lemon  juice,  with  suitable  condiments,  and  with 
or  without  sugar.    (Following  No.  3,  page  35.) 

XXI.    SUGAR  AND  RELATED  PRODUCTS 

MOLASSES  AND  REFINERS'  SIRUPS 

3.  In  the  preparation  of  molasses,  sulphur  dioxide  either  free 
or  in  simple  combination,  may  be  used  in  the  proportion  of  not  in 
excess  of  twenty-five  hundred  (2500)  parts.i  a  million,  and  when 
molasses  is  used  in  any  foods  or  food  products  or  contained  as  a 
part  of  or  as  an  ingredient  in  any  food,  the  sulphur  dioxide  in  mo- 
lasses shall  not  exceed  the  proportion  of  fifty  (50)  parts  a  million. 
(Following  No.  2,  page  42.) 

SIRUPS 

6.  Malt  Sirups.  (Schedule  to  be  prepared.)  (Following  No.  5, 
page  42.) 

7.  Blended  Sirups.  Blended  sirup  labeled  "Cane  Sugar  and 
Maple  Sirup"  or  "Cane  Sugar  Sirup  and  Maple  Sugar  Sirup"  shall 
contain  not  less  than  33%%  of  maple  sirup  unless  the  percentage 
of  cane  sugar  sirup  and  maple  sugar  sirup  is  declared  on  the  label, 
in  which  case  there  must  be  sufficient  maple  sirup  or  maple  sugar 
present  to  give  the  characteristic  flavor  of  maple.  (Following  No. 
5,  page  42.) 

XXIII.   VEGETABLES  AND  VEGETABLE  PRODUCTS 

28.  *Catsup,  Catchup,  Ketchup,  is  the  clean,  sound  product 
made  from  properly  prepared  strained  ripe  tomatoes  with  salt, 
sugar,  spices  and/or  other  aromatic  flavors,  with  a  vinegar,  with 
or  without  onions  and/or  garlic  and  contains  not  less  than  twelve 
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per  cent  (12%)  of  tomato  solids  and  shall  be  free  from  any  added 
color.    (Replacing  No.  28,  page  47.) 

29.  Chili  Sauce  is  the  clean,  sound  product  made  from  chopped 
peeled  ripe  tomatoes,  chopped  peppers,  salt,  sugar,  spices  and/or 
other  aromatic  flavors,  with  a  vinegar,  with  or  without  onions 
and /or  garlic,  and  contains  not  less  than  twelve  per  cent  (12%) 
of  tomato  solids  and  shall  be  free  from,  any  added  color.  (Replac- 
ing No.  29,  page  47.) 

32.  *Note:  Tomato  products  shall  be  free  from  added  colors 
even  if  declared  and  shall  not  exceed  the  following  tolerances : 

Mold  should  not  be  present  to  exceed  50%  of  the  microscopical 
fields  examined. 

Yeast  and  spores  should  not  exceed  125  per  1/60  cubic  milli- 
meter. 

Bacteria  should  not  exceed  one  hundred  million  per  cc. 

The  examination  shall  be  conducted  as  outlined  in  Bulletin  581, 
U.  S.  Department  of  Agriculture.     (Replacing  No.  32,  page  47.) 

C.   NON-ALCOHOLIC    CARBONATED    BEVERAGES  AND 

STILL  DRINKS 
VI.   DEFINITIONS  FOR  BEVERAGES  AND  STILL  DRINKS 

(Nos.  14  to  25  inclusive  follow  No.  13,  page  52) 

12  Sarsaparilla  is  the  carbonated  beverage  prepared  from 
sarsaparilla  flavor,  potable  water,  and  a  sirup  of  sugar  (sucrose) ; 
with  or  without  harmless  organic  acid,  and  with  or  without  the 
addition  of  caramel  color. 

14  Sarsaparilla  Flavor  is  the  beverage  flavor  prepared  from 
oil  of  sassafras  and  methyl  salicylate  (or  oil  of  wintergreen  or  oil 
of  sweet  birch),  with  or  without  other  aromatic  and  flavoring  sub- 
stances and  caramel  color.  It  derives  its  characteristic  flavor  from 
oil  of  sassafras  and  methyl  salicylate. 

15  Root  Beer  is  the  carbonated  beverage  prepared  from  root 
beer  flavor,  potable  water  and  a  sirup  of  sugar  (sucrose)  ;  with 
or  without  harmless  organic  acid,  and  with  or  without  the  ad- 
dition of  caramel  color. 

16.  Root  Beer  Flavor,  Root  Beer  Concentrate,  is  the  beverage 
flavor  in  which  oil  of  sassafras  and  methyl  salicylate  (or  oil  of 
wintergreen  or  oil  of  sweet  birch)  are  the  principal  flavoring  con- 
stituents, and  contains  other  flavoring  substances,  with  or  with- 
out the  addition  of  caramel  color. 

17.  Birch  Beer  is  the  carbonated  beverage  prepared  from 
birch  beer  flavor,  potable  water,  and  a  sirup  of  sugar  (sucrose) ; 
with  or  without  harmless  organic  acid,  and  with  or  without  the 
addition  of  caramel  color. 
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18.  Birch  Beer  Flavor,  Birch  Beer  Concentrate,  is  the  beverage 
flavor  in  which  methyl  salicylate  (or  oil  of  sweet  birch  or  oil  of 
wintergreen)  and  oil  of  sassafras  are  the  principal  flavoring  con- 
stituents, with  or  without  other  flavoring  substances,  and  with  or 
without  caramel  color.  The  flavor  of  methyl  salicylate  predomi- 
nates. 

19.  Cream  Soda  Water,  "Cream  Soda,"  is  the  carbonated 
beverage  prepared  from  cream  soda  water  flavor,  potable  water 
and  a  sirup  of  sugar  (sucrose)  ;  with  or  without  harmless  organic 
acid,  and  with  or  without  the  addition  of  caramel  color. 

20.  Cream  Soda  Water  Flavor,  Cream  Soda  Water  Concentrate, 

is  the  beverage  flavor  prepared  from  vanilla,  tonka,  vanillin,  or 
coumarin,  singly  or  in  combination,  together  with  other  flavoring 
substances,  with  or  without  the  addition  of  caramel  color. 

21.  Chocolate  Drink  is  a  beverage  made  from  chocolate  sirup, 
milk,  either  whole  or  skimmed,  and  potable  water,  plain  or  car- 
bonated. It  contains  not  less  than  8  per  centum  of  sugar 
(sucrose) . 

22.  Lithiated  Beverage.  Bottled  beverages  such  as  "Lime- 
Lithia,"  "Orange-Lithia,"  shall  contain  not  less  than  213  grains 
of  lithium  citrate,  or  its  equivalent,  per  gallon.  (Equivalent  to 
10  grains  to  each  6  ounce  bottle) ,  of  finished  beverage.  Beverages 
containing  less  than  this  amount  but  more  than  21.3  grains  of 
lithium  citrate  per  gallon,  (Equivalent  to  1  gram  or  more  to 
each  6  ounce  bottle) ,  of  finished  beverage  may  be  called  Lithiated 
Beverages,  such  as,  for  example,  "Lime  Soda,  Lithiated,"  "Orange 
Soda,  Lithiated." 

23  Lime  Soda  is  the  carbonated  beverage  made  from  car- 
bonated potable  water,  sucrose  and  citric  acid  and  flavored  with 
lime  or  lime  oils  plain  or  terpeneless. 

24  Lime  Rickey  is  the  carbonated  beverage  made  from  lime 
iuice,  sucrose  and  potable  carbonated  water,  with  or  without  lime 
pulp  and  lime  peel,  and  shall  be  free  from  artificial  color  or  added 
fruit  and  mineral  acids. 

25  Limeade  is  the  product  made  from  lime  juice,  sucrose  and 
potable  water,  with  or  without  lime  pulp  and  lime  peel,  and  con- 
tains not  less  than  five  per  cent.  (5.0%)  of  lime  juice  and  shall  be 
free  from  artificial  color  or  added  fruit  or  mineral  acids. 
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